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Indtructions regarding War Diaries and Intelligence

i
WAR DIARY Ariny Form UEFEJ\IH,

ar

<7
Summaries are contained jin I. 8. Regs., Part 11. INTELLIGENCE SUMMARY. _ i A
and the Staff Manual respectively. Title pages ) . : ' W = 2 /1 &
will he prépared in ainuscript. (Erase heading wnol vequared.) : 7 | > P
i i S I s ) N A Hemarks and
Place | Date Hour | Summary of Ivents and Information r;!;-;;r.::;;ei:: ﬂi;n
] gTST -18. One officer attended & course of Instruction in Defensive Messures againat Gas &nd qualified 1
i ?.ut Class, All men in S5th Week of Training to be fitted with Small Box Respirators, A4ll men
proceeding Overseas are to be paraded the day before to have their S,B,R's re-tested.
|
2=-10-18 Approval has been given for the issue of a 4th blanket. i
| |
3= m-ia ' Instructbons received re Transportation of Kits and Lihggage for Storage at A,I,F, Kit Store, !
| | London, One 0/rekk §,0,S, being 30 days in Hospital.
';4-10i13 Board o Haquiry .hald ( Quarterly Stocktaking Board).
: ; | .
5-10- 18 Usual Route March via- Bishopstrow - along Waminster and Heyt esbury Road to Road Junction =-
‘ | N of 8 in Heytesbury - Sutton Veny - Camp, Foot inspsctibh held after march,
| 6-~10-18 Usual Church Parades, One 0/renk $,0,8, being in Hospital 30 days,
i 7-10-18 Barrack Inspection held, One 0/rank S,0,8,
, avery
* p-lo-l.B Instructions issued that a Special Picqiet to be held in reédiness oﬂx night.
9=10=~18 A Concert was given in Regimental Institute by the " Attractives", Instructions received that
Winter Clothing to be issued, . o
ifi
-10+18 puties to momnt at 1720, Two N,C,0's attended & Course of Inatruction in Bombing, and qual o:
o3y 1st cless, Applications called for the services of C,l. category as Side-Cars and lMotor Drivers.
11-10'15 Hill |
| L
12-10+18 Ususl Route March via - Bishopstrow - Warminster - Bore Hill  Sutton Veny - Camp, Foot e
inspection held after mérch,
13-10-18 | Usual Church Parades. 4»"
A/ |
14-104+18 | Three 0/Renks $,0,3, being in Hospital 30 days, A .
; (Ajoga) Wi WizSyg/Mr2gs. 75 wo-0. 117, 1. D, & L., Ltd. Forms/C.2118/14. “
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Instructions regarding War fhai s and Intelligence
Summaries are contained 1 F. 8. Regs., Part 11,
and the Staff-Manial respectively.
will be prepared in manuscript.

Place

‘ Date

15-10-18.

16-10~18

17-10- 18
- |

18-10-18

19-10+18

20=-10~18
2l-10~18
22-10+~18
23= 101-13

4= i8
25-10-18

26=-10+18

27=10~18

[ 1

28=10~E8

AUSTRALIAN WAR MEMORIAL

WAR DIARY

or

INTELLIGENCE SUMMARY.

Title pages | .
(Frase heading mot required.)

Army For)

e.l'

Hour

I
|
1

‘held after march.

Tl c—

e - e -t -l'"""i

.!r' )
1 ’Il“\
7,

" o

-

el r
K.
'L-"‘

Summary of Ewvents and Information

—— s ——

Hemarks and
references to
Appendices

Inutructinna pulliahoﬁ re Hen Rnporting sich with Influenza sym toms, One Officer attended &
course of Instruction in Defensive Measures against Gas and qualified 1st Class,

Issue £ of Coal for Wint er months,

Must er parade held for the purpose of effecting alturatinnu in the Establishment of the Battalion,

Men from lst Training Battalion to be sent to Pioneer Training Battalion for Enginesring Instrue

Ten 0/ranks transferred fwom lst Pioneer Battalion to 3rd Pioneer Battalion, Services of a

Sign Writer of B2a or C,1 category célled for,

Rout e March held, via - Bishopstrow - Heytesbury - Tytherington - Sutton Veny, Foot inmpection
One O/Railk $.,0,5, &8s an Illegal Absenyee, Court of Enquiry held, Orders
published re instrustions in view of the prevalence of severe Influenza raging at the phesent ti
Usual Church rarades., Ons 0/rank transferred to Australian Provost Corps,

§il | |

Authority given for the issue of a 5th Blankﬁtfﬁ'?ﬁfﬁﬂ-!;;##

One 0/rank trsnferred from 2nd Pioneer Battalion to 3rd Pioneer Battalion,

Nil.,

One Qf ficer attended & Course of Defensive Measures against Gas and qualified i"].”,l'.l.u'l::I.ng"a:!.:a.}:l|.-n'5.“'4,..

Route March via, Bishopstrew - Heytesbury = Txtharington - Sutton Veny., Foot inspection held
after march, One O/rnnk 9,0,8,

Jotice published in ordecrs for any member of this Batﬁinn capable of doing sketches to see
Circular Memo from A,I,F, War Records Section,

Change of Desination of Unit. Ploneer Training Battalion will be known as Pioneer Training Depoti, |

1 o/renk 8,0,8,

(Azogz). Wi Wizg/iMi293. 75 0.0, 117, D. D, & L., Lid. Forms/C.2118/14.

;i on,

me,
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} WAR DIARY 5

| or -
instractions regarding War Diaries and Intelligence ( |
Somumafics dre Eoptainied in I. 8. Regs, Part 1L INTELLIGENCE SUMMARY. | k. Sapes
and the Staff Manual respectively. Title pages | ; ; 27 ,; Vg i
will be prepared in manuseript. (Erase heading not vequired.) ; | ' I O/ )

Place L Date

Hour L
=k e -

|
izs-lafia

30-10+18
31-10~18

i
|
|

i
|

AUSTRALIAN WAR MEMORIAL

Summary of Events and Information

Avmy Formng 0. 2118,

f-ﬂ.‘-r

1,;;#

"~ llemarks and

references to

. [ - ! = __|___Appendices

T ik i ] |
Three W,C,0"'s attended & Course of Instruction in Musketry and qualified lst Class, Informetion
‘received re alterations in parade times,
w1, |
. | :
One N§,C,0, 8ttended a course of Bombing and qualified 2ndé Class, Information received to the ifuct

thet entries are to be made in the paybooks of members of the A,I,F, re the Employment of Soldiers
on return to Civil Life,
|
|
|
|
i.
|
|

|

|
D D &1., London, E.C. .

I| (Afoo;) Wt WisyiMzoq1 730,000 5017 8ch. 53 Forms/Carib/i4
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\ 4nstructions regarding War Diaries and Intelligence

or

=S

WAR DIARY Army Form C. 2118,

I!H..-.

Summaries are_contained in I, S. T{erg-a_'.tlj‘art 1L INTELLIGENCE SUMMARY. ”/' } >y /} o
N T (Erase heading not vequired.) A LA en /Y [
- - = ‘ | " | Nemarks and

Place l Date Hour { Summary of Events and _Infﬂmflim ) A st | I‘fg;;ﬁ;i Et;

A - .,%___-_! o] — : s . = - |

i GRIERAL REPORTS

L | |: AND HING, The uau.ﬁ], parades have been carried out om Battalion Parads Ground, where

| i ‘tra ng has been carried out &s per weekly syllabus of training attached, Ten men becéme APP.1

i
l

AUSTRALIAN WAR MEMORIAL

& |

' fullly trained during the period, On exemination e# for classification of Signallers of the
ﬂchuzl attached to Pioneer Traiming Depot shews very satisfactory results, of 42 candidates
examined 5 failed, The rem&inder obtained a first class pass, Four Route marches were

' Night operations were also conducted., A Genera} Farade was held at Longbridge Deverill Ranges
‘‘on 14th October for presentation of liedals to N,C,0'8 and men, by the G,0,C,

i;tggi‘iz_ B3 Interesting lectures have been giwen during the course of Tralning on Wiring System
‘Mechine &un Posts, Strdng Posts, and Dug-outs, Revetting Organization of Shell Craters Defences
screening and Camouflage, Demolitions, consodilation, Tremch Mopter Bmplacements,Reconnalssance
' for Land Mines and Traps, Decaldville Construction,

‘Epidemic, 31 cases of Influenza being evacuated to Hospital, no deaths reported, The Dental
Officer/also attached., Medlical and Dental Graphs attached.
rt
) r?pD. The number of O0fficers &and O/Hahka marching in and out of Camp, is shewn in the Week
‘summaries with reasons for their movements.

ORKS, The wedkly reports of lorks Office shoews in detail the work beimg done in and around the W %

Camp., The 3 0 yards lMusketry Range has been completed and certified as safe, The Range Hasg
iblug in use for iuﬂkatr,? and revolver courses, A detached party is still engaged on various
works at Weymouth, [/ [w <« pvint oA

. During the month 7 Officers and 14 0/Renks have marched out to various Schools of
%%ion, and 1 0fficer and 12 0/Ranks have mseched in from Schools, and as far as been
notified as to results each have qualified,

i

! D. D. & L.., London, E.C.

(Afooj) Wt Wizyt/Mao31 750000 5/17 Sch. 53 Forms'Canibfig

Medical. The Health of the Troops in Camp, has been very satiBfactory, apart from the Influenz

b APP-

carried out during the month, and foot insvections shew the statef of mens’ feet to be satisfactory.

EP,
3

a A
2 &

4,

RCDIG1009313



™
WAR DIARY Army Ferm €.°211%s

{nstructions regarding War Diaries and Intelligence o -

Summaries are contained in I, 8. Regs., Part II. INTELLIGENCE SUMMARY. Vi - G

d the Staff Manual re tively, Title y W, /5 :
'1_::].1 it}:premredqinmm;;iii;;} P (Eirase heading not required.) A '_"{ o oo T ha . *_J?
O . f ‘ X . - r temarks and
Place Date Hour Summary of Events and Information | references to
B - S a3 = . TR . T ), ! IS Nt S SRR (8 S ) i A Appendices |
| ;mﬂi. During the month l3cases in Ploneer Training Depot were dealt with by C,0, &nd 16 in th
! 8ignal School of which latter 2 were sent for D,C,M, The discipline of the Battallion is generally |
| very good, Most of these cases being of & liinor Nature, |
I
| I
l . 4 fatigue party has been engaged every day maéinly on breakling upn new ground, S0me
| |p anting has been done &nd the progress of wodk is generally satisfactory.
| | T s3TiR"8 DEPP, A report from the Regimemtal Quartermaster is attached which shews work |APP,5
done 1n connection with this branch during the moath,
| w. Diet Shisets for the month are attached together with the Messing 0fficer's report, APP, 6
| | A hot supper has been provided for the men sinee the middle of the moath, Few complalintshave
| been heard and the messing arrangements have &appear to be satisfactory,
' | 1@{%%. The weather has been gensrally satisfactory for tralning with the excepthdon of occasional
e 8, On these days training has been carried out in sheds and huts, &and the opportumity

as been taken to giwe lectures to the men on subjects of interest.

e i e o w ——

. The general behaviouf and moral of the men chntinues to be very satisfactory, A4ll

ranks are keen on football and a considerable number of men turn out regularly for practice.
The first Training Brigade Signal School has been attached to this Depot fee rations &and disdipline
Graphs showing Battalion and Ration Strengths is attached, AYP,.7T
| |
|
| | WY
| t"‘"

i Jbﬂﬂ

|
| | D. D. & L., Londen, E.C.
( ] (Afooj) Wt Wirri/Mzo3r 750,000 5/17 Boh, B8 Forms/Carib/ig

|
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t : (8] ' .
P R - S e - ™ . . ; . ey e SRt A S e et
17ROrE. 13th . i ;g 1000 ~ 1160 1] - 1900 - 2160 -
laay .24t : 1.%;.; RCIURE ON DEG: DUGOUTS LIVING hBCULT O NIGHTS ¢ LAYING LIGHT DALLWAY. S.3.R'S
' : . e w.ulruﬁs ~ SANITATIUN OF S)E - WORL . I BT WOIN PFCR CIEZ HUUR, |
; : . G B 110¢ - 120¢ ;1800 - 16uLy |
; : : g LECPURE OF ROAD ALIKING,PL.iK PASCINE: KIT TUSTBCTICH. :
' : £ oo ;. :5MCPH BOADS, STUR-DRATNS, TR, i bk ; F
Fridey T 15%n W 1000 - 1100 % 140 = I500 : i e i
» 258k | . @ @ . —WaIEmT L B0 TS OF BRIDGING .
/ . 8 A . 0C - 130 . EASBDIDNTS. ‘
': - - . L all 14--'.- s : 1500 i lﬁ'CG . I
' : ” ‘ B C 1'*1 B8 1 NG
BItwm day  T0th: S el —— - e : :
:_'___*?5_?:"_}{ Sl R0UTDE ia - e :

| SCLALIST G IGBRS.:- Sombing Lt-am-bmﬂa d. 256 mfs will - Lt. J.: 57146, 5th as, 5
@&E PeliaDuBu™ " B o4
v aring " " " jusxetry ~ D278, 18t mrs
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WAR DIARY Avmy Fovm €. 2118.
fnstructions regarding War Diaries and Intelligence - -
Summaries are contained in I, 8. Regs., Part II. INTELLIGENCE SUMMARY. 5
and the Staff Manual respectively. Title pages \
will be prepared in manuscript. (Krase heading not vequired.) :
-—-——.—.—-——[-— { t B I e — e I Sl S i - T ey = ] ms and
Place Date Hour Summary of Events and Information 1 references to
| S SR e A - I . - RS -3k = e R e VSR = . . Appendices
1 | |
Admbtted to Hospital. ., . « » = OFff, 3.0/r&nks. Marched in ex, Schools, , ,  « « 10ff B.O/rﬂhka.
' Discharged from Hospital, ., . 5 " " £ " ?hnita. o e . 1 .
| Treated by Dental Officer . . ss. * . S x FUBRES & 5 s o 03 "B v
= b % dustrelis, , , . . 1" = |
~ No, of men in Training, , . . . T . * Y Dkaadion, . ., . . = - |
| No. of men Pmlly Trainkd, . . 98 . s " % Detached Parties., 1 " - |
| . No of men Glﬂﬁaifiud. o & @ 122 " - out to Schools ¢ & @ ~ 3l " -
| " o0 0/Units. o e . . 12 " |
| | Ration Strength, . . . . . .24 " 308 ® g * & Detemvion, , . . . - |
| - Battalion Strength ., . . . ..28 " 413 - ’ * % Australia. ., . ¢ . -
| | ] . # Y Detached Parties , 1 " 2 y
| " " F PON00, o » & o s 5 "
}W
. Admitted to Hospitsl, ., . . . Off, 2. G/ranka. larched in ex, Schools, . . . ¢ o= Off.-o/ranku
| ' Discharged from Hospital, , . 4, " 8 SRS, 2 - s+ 2 " 8T
Treated by Dental O ficer = a 17 ’ ' N S P S A
.' ¥ £ 0 ANEEMRILE. . . 0w - »
| No, of men in Training, . . . 288 " " ® " Detedhion, . . . .+ -
| | No, of men Fully Trained, , , 103 . . “ % Detached Parties ,1 " 5 "
| | N9, of men classified, . . , 114 ' ' ofit to Schools, . . « » 2 " 4 Y|
| | | _ ) " . Q/TRLE0: o + « « 4 ' 18 " |
‘ ' Ration Strength, . .. .+ o .20 " 312 ‘ ? * 2 Bamtion, , ; o o - -
|  Battalion Strength, , ., ., . .26 " 402 " ' * & justrelia, ., , . .- - <,
! : " " % Detached Parties ,1 " - S
E E !-! Frﬂnﬂ!.. a8 ® o @ .5 " W
- T e e e - — A —— S e S S R . - -

| D. D, & L., Londen, E.C.
| : (ABon) Wt Wi3 ,:,"'u{ o3t yso,000 5/ty Beh. 83 Forms/Canidfig
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WAR DIARY p Army Ferin U‘:-Bil&.l _
(nstructions regarding War Diaries and Intelligence i |
Summaries are contained in I, 8. Negs., Part 11. INTELLIGENCE SUMMARY.
and the Staff Mannal respectively. Title pages | _
will be. prepared-in manuscript. (Erase heading not required.) |
o g | Remarks and
Place Date Hour Summary of Events and Information references to
o Y R Bl R - e e o = e ] | Appendices
| SUMMARY FOR WEIK BUDING 21-10-18, |
| |
| - Admitted to Hospital,eeee o .I.Off.lm/rﬂllkﬂ Marched in ex, E%Bﬂlﬁ- s o 5 & o "ORL, 5-U/Rﬂnkh-
| - Discharged from Hospital, ., . 4 . v " ' o/imit8. o o o o o 7 v
- Treated by Dental Officer , , 84 " " A T TR TR
_ " " ¥ TDetenation, , . . . &
No, of men in Trﬂiﬂingi e & ® 263 " " " " Aﬂﬁtrﬂ-liai e # o o ol
. No, of men Fully Trained, , . o7 y " ¥ Detached Parties , -
| - No, of men classified,.  « » i3y ™ . ot %0 S8cheols, . « « « 41 " 4 °
| . . v » 0 nita: & @ [ ] L ] |1 " 11 “
| ' Ration Stwength, ., « « . o+ 23 " 268 ‘ 0 PIOReEs » s b s 1 Y B9\
| - Battalion Strength, . « « . «26 " 374 Y " * f Dtention, . . ¢ o - :
| | . . " " " Afstrelie. . . ., -
‘ - “ % Detavhed Parties . =
i - e e = e e = B e s e e e Es ms MR S W Em s W W A = e o am = L O O e e e R e L o e =
| - gUMMARY POR NG 28=10-18,
| ‘ Admitted to Hospital, . . . . 0f£ff£,20,0/Ranks. ilarched in ex, Schools, , . . . . =0ff, 5.0/Ranks
| . Discharged from Hospital, . . , SR, v ¥ OISR, . iie o6 S
- Treated by Dental Officer ... 16 ¥ . ¢ BPRRAE sl i e o BT -
' " " " De‘baﬂtiﬂﬂ- e & o -
No, of men in Trﬂiniﬂg- e o » 267 " " " R AUBETRLEIB, o o 4 o @ -
§o, of men Pully Trainfed , . o7 ¢ . " " Detached Parties., - - - |
| | No, of men classified ., , . & 310 3 . out o Sghools, » ¢ ¢ . . 3" 6 ¢
| | | . " R QIDRERRY s s s e . 3 =
| | inﬂtiun SUPaEER, » 5 ¢« » « 3B %202 ° " P % PUROD ia 9 -4 s 5 3" 5 ®
| | - Battalion Strength, ., . » . .24 " 377 " * ¥ Detention, « ¢« ¢ o« -
‘ | h : ® % A reldil; o .. . s 12 ¢ J
| e * % Detached Parties , =- - 7 N
R o A L R R T G R G R A R AR L R A TR e N b el il BE R R T ‘
|
|

' D, D, & L., London, E.C. ; ;
| {Afooy) Wt. Wiy71/Mao3r 750,000 5/17 Sch. B Forms C2115/14
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WAR DIARY Army Form C. 2118, ~
nstructi ling War Diaries dnd Intell or : -
nstructions regarding War Diaries and Intelligence N
Sunmnaries are contained in ¥, 8. Regs., Part 11. INTELLIGENCE SUMMARY. At
and the Staff Manual respectively. Title pages i ‘ | :
will be prepared in manusecript. (Erase heading mol vequired.) '
- — l- i a e 3 Remarks-;ind
Place I Date ‘ [Hour \ Summary of lvents and Information raforedbl o

Week ending

2=10~18, %ﬁmm. have been engaged on making a&nd completion of Bomb Projector, making Box for B,0,R,

Week ending
qng_ 10-18,

AUSTRALIAN WAR MEMORIAL

| 30 _YARD RALGE, Work is progreesing satisfactorily.

JE— —_— m—— — o — =

-

Appendices

WOBKS REPORT FOR MOUTH OF OWFOBER 1918,

en cover for Down pipe Officers' Quarters, fixing Clothes Hooks Bath Room, Making Sentry Box
'8liding Doors for Officers Quarters, Repairs to No,6.Camp, in &ccordance to Marching Out State,

ng%m. héve been engaged on works &t Group Headquarters, Roof of Regimental Institute, and |
Guard Room,

8, making Traget Carriers 30 yards Range, and aleo Ironstand for same, Rephkrs to Roof
Battalion Orderly Room, making handles and fitting same %o Grease Praps, MMaking Iron Staplass
and fixing same to Coal Ys@d Gate,

DRAUGHT . Plan shewing Layout Barrack Rooms, Plan shewing new position of Latrine Officers

Quarters, Plan of Works at Weymouth, Levels Tennis Court, Plan of Sewer 30 yards Range &nd
General office Routine works.

PAINTERS have been engaged &t Group Headquarters and Battalion Orderly Room Pioneer Treining Bn,
c 3, heve been engaged in doing repairs to No 6 Camp, in &ccordance %o Marching out States,

uak and fitting sliding Door Officers’' Mess, Repalirs to Tripod, Glazing &t o 6 Camp &nd
Regimental Institute, Box Battalion Orderly Room,

PLPES. erecting Stove Sergeant's Mess, Repairs to Taps and also Pipes 8t Regimental Institufe
and Laundry,

30 Yard Range, Works progressing satisfactorily.
GAS DUG=0UT & gand-bag Revetting progressing satisfactorily,

(Ajoga). Wit Wiatisg/Mi2e3. 75 wo o. 117, D. D. & L., Ltd. Forms/C.2118/14.

M_mﬁ, have been emggagad on works for Bombing Officer, Repairs fo# Sinks and Gullies 8t Officers’
uartver

7.

L-.a‘
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WAR DIARY [ Army Farm~C, 2118,
1 5
" ding War Diaries and Intelli i )
Instructions regarding War Diarvieg and Intelligence Fns
Summaries are_contained in I 8. Regs., Part 1L INTELLIGENCE SUMMARY. e
and the Staff Manual respectively. Title pages r \ y
will be prepared in manuseript. (Erase heading mot requared.)
- - —_— - - e - Pre— = T Hemarks and
Place ‘ Date [Hour ‘ Sumamary of Events and Information : references to
a0e | Appendices

Week Ending,

17" 10-13-

|
Week iEndinB
BE" mhl B-

»wro— e —

-

AUSTRALIAN WAR MEMORIAL

e = — w - - T cE —— - —_—
P—— e e s ——— i B e = ——Tas = P e = S

PAINTERS have been employed on work at Battalion Orderly Room, Commanding Officer's Room, Guard
Room &nd Detention Room and Cell®.

|

CARPENTZRS, h&ve been employed at Glazimg o 6 Camp, Officers Kitchen (Sliding Doors) also |
removing and re-erection of partition in Regimental Institute. Cupboards for 8,0, 0. &nd partiti?n

!

in Battalion QOrderly Room,

PLUMBERS AND BLACKSMITHS, have been smployed hgpairing Brakes on G,S, VWagons, Stoves in Serge nt s
Mess Kitchen, o 6 Hut, and Officers Mess,.

30yard Renge, Bxcavating and filling was carried on with also Earthenwsre pipe dréin commenced,
GAS PROOF DUG-OUT, Sand- bagging was finished during the week and roof commenced,

CARPENTERS have been employed on works in connection with the removal &nd re-erection .of Partition
and Stage in Regimental Inetitute, this work h&s been delayed owing to the Institut e being used for
Lectures and the Carpent ers being teéken for Afternocon Parades, &nd in the event of the continuanpe

of this method of doing the work, the Reghhental Institute cannot be resdy for the next concert,

‘Two Carpenters have been gngaged on the framing and roofing of Gas Dug-out for Group Heddquarterls, this
work will be completed next week subject to being able to obsain necessary carpenters from Paradps,

One carpenter has been engaged on meking Cabinets for the S,D,0, vwhich work has now been complet ﬂ.t
Two carpent ers have been engaged on Work at Battalion Ord-rly Room, this work will De completed
in the course of three days, construction of Box Dréin for Rifle Range.

PAINTERS have been engeged on painting Battalion Orderly Room. This work is practically aumplatah.
PLUMBER & BLACKSMITH he&ve been engaged on fitting Stoves and repairs to taps. Sharpening Tools,

30 YARD RANGE ®xcavation anf filling works, Laying 4" £,W,P, Drain, L
GAS DUG=QUT This job will be completed next week,

[Ayogz). Wt Wizizg/Mi293. 75 0 0. iz [ D, & L., Ltd. Forms/C.2118/14.

* J
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-'Ja) w q B DI H RY =y .Al'iil}’ Form (., 2118.
i - s or |
instructions regarding WariDiaries and Intelligence
Summaries are centained in I'. S. Regs., Part IL INTELLIGENCE SUMMARY. |
and the Staff Mantial respectively. Title pages ! ) _ oy
will be prepared in manuscript. (Erase heading not vequired.)
= 1 Remarks and
Place Date Hour Summary of Events and Information references to
Appendices |

\

AUSTRALIAN WAR MEMORIAL

DING 28%=10-18, — W B -

| PAINTHERS have been engaged on painting Battalion Orderly Room, Officers Mess, and & party in
charge of & Corporsl have been cleéning down and white-washing lMien*s Cookhouse,

CARPENTERS have been Shifting and re-erecting partition in the Regimental Institute, also

of roof at gas dug-out, Pigeon holes and shelves for S,M,0, Sign boards for Camp purposes.
partithan and door frames at Depot Orderly Room, shelves efc, Officers less,

cart,
30 YARDS RANGE Clearing and levelling off site.
GAS DUG=OQUT  WOrk nowy completed.

DRAFTSMAN, 30 Blue Prints of Hutment of Zzvipuent arrangement of Houipment completed and one
placed in each Hut, |

D. D. & L., London, E.C. :
{ARoo) Wit. WizrifMaozz 750,000 517 Bch. 58 Forms'Caridfrg

PLUMBERS AND BLACKSMITH, BErection of Vent Pipe &t Laundry making and fitting plates to Maltese

re-erecting stage and Scenery, Window Frame &nd Sah for Gas-Dug-out, The erection and framing .

T

- R
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Ploneer 4iraining pepot,A.I.F,

Keport from thie Dept under above heading herewith,please,

Iseues and Withdrawale,

During period under review iéaues tﬁ offi
: | Tlce .
0/r have been made, as under :- | _ e ?nd

Isfuee &f New Clothing,ete., 180,
Exchanges of Clothing,ete., T4,

Winter clothing has come to hand, and the {ssue :
: esue of eame is be
proceeded with as fast aes ia pﬂegible. amp g heing

New Institutions,

' ' Tecue of Winter Fuel (Coal,Coke 3
’.- bEEﬂ Put iﬂtﬂ Gper&tinn. ( 7 & and Kindll'ﬂﬂ wﬂﬂﬂ} has

Sanitation of Gam21

Keports underihie heading from S.M,0., have bheen gener;'

ally satisfactory, and all sugrestions made h ]
pliad with, . - made by him have been com-

I\ Camp Improvements.

| Antb-Frogt Brotection to Retioulation System +hp
| camp ie being procesded with, and ie nearing damp1§¥inn. e

i | M'ﬁﬂﬂinE-

Thie hae been dealt with by Messing Officer, and his

Report ie attfached hereto,
. slley

53 a Veny,
E?%I;?B., * Pioneer Training Depot,

ﬂ._-

——
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WEEK ENDING 4th Oct

AUSTRALIAN IMPERIAL FORCES.

t ﬂ{ A.l iMiEi‘ iLI IEI L] L]

: ﬂ..j_fl. _-*J :
SATURDAY, SUNDAY, MONDAY,. ' TUESDAY, (WEDNESDAY, THURSDAY, FRI DAY,
28th September, 1918. | 29th September, 1918. | 30th September, 1918. | st October, 1918. 2nd October, 1918 3rd October, 1918 4th October, 1918.
MENU. MENU, MENU. MENU. : MENU, MENT, MENT.
BREAKFAST. BEREAKFAST. BREAKFAST. BREAKFAST. | k. BREAKFAST. EREAKFAST. BREAKFAST.
Irith Stow Cold Ham Perridge & Milk (3yrup)|  Fried Liver & Bacon ~mridge & Milk (Syrap) Moat & Bacon Kedgerce Porridge & Milk (Syrup)
Brosd Worcestershize Sanoe . Americsn Hash &Gravy |  Mashed Potatous soles & Gravy Mashed Potatoss Fish Oakos
Dripping . Mashed Potatoes Broad Tomatoos ghed Potatoes Bread Anchovy Sauce
Jam Bread Dripping . Bread ad gﬁrﬁnt gzm
Toa Dripping Tea Dripping ping o 5 pping
Ten Toa oa
DINNER, DINNER. DINNER. DINNER, DINNER. DINNER. DINNEE.
Stoak & Kidnoy Pie / Boiled Moats Sea Pio Hot Pot Cottage Pie ﬂﬂuﬂﬁ;}h Torkshire Haricot Stew
Bluo Pons Onions Fotatoss Cabbage Mixed Vogetables Porinil Gabba Potatoos
Potatoss Potatoes Cabbago Mized Vogetables Golden Pudding Boilod umd!;um and o Basioy et ﬂ!; Mized Vegetables
Baked Rico Custard - Ginger Pudding Spaghotti and Custard Vanills Ssuce Custard Pudding a*mm Feni: Tre:cle Pudding & Sauce
Jam Sauce Vaxnilla Sauce ding Broad Sread Broad
Bread Bread DR S 3
TEA. TEA., TEA. TEA. TEA, TEA TEA.
Soones Bostroot and Onion Salad Poa Soup Cornish Fasties Potato Soup B#ﬂdfﬁ Hoart, Bacon, Submarines & Gravy
Mild Chocae Lomon Calo Bakoed Currant Roll Bread Baked Jam Rell £ “ndl E‘m Maghed Futatoes
Bread Brend Bread Margarine ~ Bread Hmfuﬂ. Bread
Margarine Margaring Margaring Jam Meargarine e ;Euga.ﬁm
Jom Jam Jom Tea Jam Jﬂumg T:
Toa Tea Toa Tea Tos
SUPPER.—Soup will be prepared for and issued to Guards, Picquets, &o., and ail Men requiring same.
EQUIVALENTS.
SCALE OF RATIONS, BREAD. MEAT. Bacan.
Yor Broad. | Meat. | Docon. | Sugsr. | Tes. Salt, Cmm":.fnﬂm“?f:d:;,wh P Floar. | Oatisesl.| ”,',i":';_':“" Saunage, | Rabbit | Brawn. | Presecesd gy enge ﬁ;“rm
R 1 . f . | ion : : - Gid. per day. Off d Other Raonks .. [ 10§ ox. | Toz | 11 oz Goz. | 8oz 8 oz, | 6 oz. - 3oz | 4 oz.
gf;ﬂru'ung .l{"}ﬂl?::.rlnh“h :; ::; 13 3; g 3:: Il li‘;?r::n.uw E ﬁ: i g: ﬁ#d. P: :!:_';f Bu;iﬂﬁugzr 19 ::':L:rn i 13 os. 8oz 16 oz, S0z, | 12o0x | 120z, & ox. 3 o= 4 o,
W.A.A.Cs - | 11 0z, 0 o, Zoz  11/Tthos, 3 ox jor | GBd o, . W.A.A.Cs 8} oz. | bO) oz Sox: Doz | Toz | T ok | Ofos. — -
W.AA.Cs may draw 5 oz. Maut and 2 oz, Bacon, or 7 oz Meat. Diressed Fish will not be issued in future to Australinn troops.
NOTES —

Salt, Pepper, and Muostard should be placed on Mess Tables at all meals in suitable sonlalners,
Milk sllowed, 180 pints per week.

Draw 1§ ox%. Flour dai

by in leu @ on. Bread.

The amount of Dripping shown in recipes for the preparation of dishes is not to be excesded,

All Beel should by clennad from bove belore fewving the butchery.

It Murgurine not regimensally made ailow
When Saussges are issued in lieu of Meat they will beserved tobest ndvantugeforth

Irish Staw.
Ment - - p b
Polatocs A0
Carroin e 112
Turnips i
Unianm A

Salt awl Popgpar.

Cut thio most inta. 1in, oubas,  Flisos the
poquired amount of stoek in copper; wdd
mnal, el 1o u Boll and nllow o simmir
(ans and sotup vegokables pod add o meat.
Sasaiat 0o tastes wad allow o almever ankdl
et et

Brepd. 100 ; Dripping, 25 Jam. 50;
Ten, 15,

S.onk & Kidney Ple.

Ment . : 450
Eldnsy i 204
roplomn L]
lE;iIun-L-. - } :II ;.
LaliF
Polziom ki rri 4
Drel pplasse 32
Blak g Pawedse b

Hnlt mnd Pejpper

Cutmont inte 1 inch culos and plaos in stew
pan, cover with stock,  Blioe the Kilnoys,
geldl to msut, being o boll and allow 1o
alivmer, | Dlohn and sles tha oblone and
eapnrts mod add o meat. - Sopeon o Uit
Bift foor pnd boaking powder togpther. Pois
eopked potniom throngh sieve and mix with
flour. Hub in the dripping and miz ‘with
suifiolent watsr to formn s sl panto. ol
out and cut to sl of baking dish, Ploce
mont |ngradisnt i luking dish, cover with
poite and hake o brisk oveh until paste
has elean and sot

Potatoes, 500 ;| Peas, 112 Brend, 502

Baked Rice Custard.
Rise .
Hyrap -
Custand Powilier
Exsgnco 3
Mix togmther 8 pinta of milk and 12 pints
of water.end Uring to o fant boil. fﬁpnnhiﬂ
la #lie eos, stireieg well aniil boiling,

-

Dripplng .
Margarine § o

Cold Ham, &00; Worcestershire
Bauoe, 50; Maihed Potatoes, 4003
Broad, 400 ; Dripping. 25: Tea, 18

Bolled Meat. 700} ; Gravy ; Potatoss,

UCHEN,
Ginger Pudding.
Flour S ol o L
Harlevfonr .. 15
Bealommbe 40
5l soh L]
Giround Uinger. . 3
Dripping > A4
Baking Powde Ar 4

St Noar, barleyfloar andl bakling powider
topabloe and ol adeipgeing o she sl et e,
Add bronderpmbe, ginger and malosasm, and
mix woll together with sufficient cold wator
io form & sofi douggh,  Tem nte well-
wriensod pudding tins, seours lida firmly.
mnd ateaim for 33 hour.

Yanllla Sguee.

Camflonr ... 16
Essanng .., i
Milk.

Beetroot and Onion Saland.

Simmes= gently until cooked. Add » little
unlt, swestsn with wirrup, Miz custand,
flavour with essencs, aid adida fow minutes
Iadiore sorving.

Jam Sanae.
Jnm =
Breones.
Flokr . 1% By
Haking Puwilar ! L]
Diripgring i - 20

Btk falt,

Aift fhoor and haking powdes, togathior,
Ad( a lttle sals, rob in tha - rig and
milx to & mediom dough Wit ok snd
wator. Holl out, oot into ooeman  ortions,
aud buke o modorate oven for abomt 16
LT LR

Mild Cheese, 200.

Broad, 6005 WMargarine, 100; Jam,

Hentraat o 400
Omioana : Lsin
Lemon Cake.

Hoar 114
Barkeyflour . 44
Siagpar i b
Dirinil Eag B
Murgorine _.. 48
Baking Powder &
Easgnes of Leman i |

Wil

8ife the flour., barloyflour wnd boaking
powider fogatlhise. Placs tiarmarine o mixlng
bowl, bent to & Ught coeam with the hands,
ndd the wugar, contlnus Iu.u.ll.nﬁ il add
imsalved dried cgg anid sssince during the
progesn, Mix the whols wall togather,
slaig  wadlielent mitk w bring o a aoft
intter. Tlace the baiter In groased cake
tiin and bake In moderately Tmt oven for
From ons afd a-holl to bwe hours,

Bread, 400; Margarine, 75; Jam,

503 Tea, 19,

100; Tea, 19.

AUSTRALIAN WAR MEMORIAL

500 3 Cabbage, (K ; Onfons, 150 ; Bread, |

} per day.

e roquirements of tha tnit,

[
¥ v

Anv sltorntions will ba o
which there are Chiel Mdssing Ofioars,

RECIPES.

EBEF Weights s shown are in ounces per 100 Meun, '3
Porridge and Milk. Fried Liver and Bacon. ' ““me;rtrid!a and Mk
: TR i
Bolled Cnts ., % B Liver bem IE[HJ Svrip ! +2
Byrup LA o L] Migun £ k.
K Nissoles nod Gravy.
Ameriean Hash and Gravy. Tamatoes, 150, M st e
Mant ve D Beeadcrumbs . 4F Hiein = 1A
Hacon e 104 | Flour .. : 11 %:Inlrmu ::-
Totni 112 | Drippl S I e Gk d
ﬂlihltll:" 5 ﬁ:lu'l.“:ulmm Pirpor Fotatoes, 4L0. Resndaranmhe 4l
" i pltsl| Hn1rl.1~H' v 1 pkn
dmines Hnely., Cook and Hall, Papper und Hplen. 50
E:Inm;lt;?::.u“i':::;h 1IIIII-iI:"IF ||::i: l:"?l.?ll} BMﬂ' 'ﬂl';'l I.'l:'ippl:lf. Elh Tﬂ’" == Pagas 1_-r|.l-!r-n!'lﬂl rrait il l!-ll’.‘:.l-'rl
findly. nnd mic tha whols well wogoiher. ihrough the wincer,  Flass In mixing
Sirawon well mnl add sulfickent Gowr o stifen, Pa bowl, add the whola of ths lrwiaail -
PMaca L grenacd Haklag diskies, and Lalkas in Hot t erumbia, fAnaly choppod parhailsl onloems,
minleen e oven gt Ll brown, Seeve with gravy Meat 51,13 hurI{:I_ T“II :l;'u“ﬁ“m' *'II;I. llltﬁl:{;lﬂ:- T[:I:E
‘ L K th P Min Loty b HE
Bl.'i-lld. I['I-:'H HFIFF!IE. -‘rl-. Tﬂlp 14 E:I:;::T‘ 5 :H illl.f."lllﬂrl“:h minear u mecrarinil # 1 min. Makn

Fen Pio
.S fe | 5ol | Pobatons i
Chodoms o 08 Drlpping n
Unrrots e 112 | Baliinge Powilar T
Turnipn 113 r Balt and Pogper,
Flouar T o |
it thoe meaat inte 1 in, cubes. Place

pieat [6 atew pod with gtock, and allow to
almmer goatly. Clamn aod slics the carrols
mibed turnipa finely, ool onfons Tows ewall
Hige, add o mest. Seuson vo tneto. Sl
Mear amil Baking o der toprthier.  Pass
eioksl potatem through sieve ind mixwith
iloiar wh in the ||rippi1'|.|,|; und mizwith
wiMeimmy wabor b form o w?ifl poasie.  Tall
1] 8 |_|.|'|;| gut b alza of wew. pan, and ofter
siow lias slonoorad [or alout three-quariems
ol an botr cover witlh paste, secure Hd
firmly and allow to stesm for aliout two
hosirs,  Chat dnfs anesmun periions aod
worva om bop of whaw

Potatoss, 400 ; Beand, 2
Epaghett] and Custard Pudding.

Spagheiti .., HIF
Byriap : = i 1]
Cuntard Tpwdor T #
Faspmiza i L]
Milk.

Mix together 8 plints of milk and 12 pints
of water, aml bringios fast ball, Bprinkls
i ths apaghettl, atiering well untl] bafling.
Birnmar gonily until cooked; 'Add o 'litkle
anlt, swoeten with syrenp. Mix ctntard,
fiavoir with sassnoe, ind odd s fov minutos
beolfiure sarviing,

Fea Soup.
Htock.
Solit Pens ... 1]
ixed Vepel o los i
Chnlione 24
Flour i

Salt nad Peppe,

Soak the pebs os o bout §2 hours, strmin
off nnd ook antil pulp . Clean nnd wlics
tha 'p‘ﬂuhlﬂ. wil onb:es snd ||]n|1b with
utoel In coppire,  Bring to a boll and allow

and ndd with polped poan, sald ou. § e
tweaty minutes befors sorving.

Baked Currant Roll.
Flonr ... . IR0 | 'Curranis i, M
Darluyiour 48 | Bking owdar B
Dirlppl g v ]

HiM four, baceyfoor, asd baking powder
wall togetlier, Rub in park of deipping and
mix with water ton faicly seill pasta.  Holl
out, bl the rmimainder of ths dr'.lrl:lll:ﬁ in
amall kuobs over the pante, Told [nte dhre
ani mll ok, Heponl four times, then mfl
out to the mguimsd slze, Spredd over the
cirranty, moliten the odees and make into
rolle.  Tloce on baking trays and bake In
mederately fast ovan.

Bread, 500 ; Margarine, 1005 Jam, 100;
Ten, 1

o simmmer antilodoked,  hake thloken! ‘

Baly and Poppur.

Ot bl meat Dk oubes, Blivsthe onlons
finely, Cloan andslive potatoes, plaoe a luyne
of potutozs in hoking dish, then & joyer of
msal, sdding o litle aliosd onion,  Seasan
well,  Cootinue Inyors unill dish is peardy
full, patatoss baing the top liyer. Buondy
vaver with sk, cover with greased papar,
and - baks slowly for aboist tws hioded,
Remove paper fo tims o sliow polatoss 1o
Trawn,

Cabbage, 600 ; Bread, 400,

Golden Pudding.

Flour Hl
Burleyilour b 45
Broadarnimba 40
Marmalada .., o b, |
Errippd "f e e +5
Mekling Iowdor = B

Bift four, badnyfows snd baking powder
pogathar and rub deippliog into the mixtur,
Al bresderumbs and  mannslade, and
miz well toguther,  Molaten with eold
water until 4 weli dough s formed.  Tem
Into wall-grinsed pudiding tins, sesare lids

firmly and sieam for 3§ hours.
Yanilla Bavee,
Carnfltonr .. A 14
Essonoo = o &
Ml
Cornlsh Pasties.
Mot 11 300
Haeon Hy 100
Do P anlly 4
Fatatoos T w0k L1
Mechs PRI P ) 1
o K Wt | 160
atoon e 40
Fippl N g, el ik
daking Powder £
Hals and Ppper.

Parboll the mat and  mince  coarsely.
Clean potatos and  onlons and  cul
g fuely, Plaee prestin mizing boswl;
ndil vegetalileo, herhs, «all and  peppor,
with mufficiodt Ihhnr:'i: to moluten, Mix
thoroughly ioguiher, ra pusiy &8
for - Seak Eldm;mﬁl, Rall ot
pnd out inbo ome-man gortions, kesp sama n
roamd ga possible;  Ploce mast mixtans in
gantro of nﬂhdl‘lilﬂ of pastry, wot outsiile
el jron mmal fold over. ﬂdgu Tigghaly
togather, prick with fork, and bake io
mnoderibe oveiunti] cooked. Sarvewith gravy

Bread, 400; Margarine, 75; Jam,

100; Tea, 1.

{nto oma mon  portbons, plass in ireoased
Db dishied, ond hako Io modarale sven,
Barve with gravy.

Washed Polatoes, 100; Broad, 100 ;
Drippling, 26 | Tea, 18

Cottage Ple

il L
Patatous : Ak
Cininns ot b
Therba | ||l-.t

Salt med Poppae.

Parboll the great and aei ints dmiall pubea.
Mace in baking dislies aned esvme with
wnflcient stonk to mmolsted. Ball and minal
potaioes and mix wall with Bnaly ehopoel
ill:lr'l:ll.!iidl] mnline  Boasan and. sprsad over
meat, Plota In modersis oven minl bake
watil brown.

Mixed Yegetablon, 221 Braad. G040,
Bolled Mandicon & Custard Podding.

lnnal oo . i

Ayrap 0 ag

Dyetnnl Powdear 8

Einmios F dim L

Ml hay
Mix r i oplnbs of it ae, 13 plate
of w oap tok Fast T "7 H rlnl:'l.nit‘.
the , atilling wall until boilimg,
Hlm itly until sooked. Add a Tittle
il wn with symh.  Mix custard,
thas oh essanes, o add s oo minates

bt g
Potato Boup.

il o - i i

anm o 2

ol Vigpotables o i

.onr U b

. imea. the required amount of wtock Ik
poppor, olean and slice the potatoos and
slon onlons and regetables Anely and place
wml piintk i sopper, bring o o boll and
allow b0 wimmer until cookad, Maoke
thickonimg and add with salt and peppor
Pweonty minubes bafor serving

Baked Jam Holl

Flaur- (- 120
Barleyflour ... E ‘E
Drippinge ... B
J i o e i "'
Haking Powdor bk

gify Hour, barlayfloor, and baking pawdor
woll togither. Bubip part of dripping and
mix with water to o fairly otifl pante.  Roll
ok, adid iho pemainder of the deipplmg (6
small knobs over the pasts; Tolil nte three
and roll ot Ropeat foar times, then rall
oul o the requined sigo. Spread over the
ant, moolaten the edges and make into rolls.
laeaon balking tine and bake in moderately
faat oven,

Bread, 400: Margarine, 100; Jam, 50;
Tea, 1%

Saciswuny Tiuxs Co. Lrp., Printers, Balisbury.

Meat and Bagon Hedgerse.

Muat . i
Bapai : 150
Chatani PR i Hid
Tice A4 0
Hreadorum e i

Bl and Peppor

Chat up meat and bacen finely o minos
oonmvely, Flecs in sbew pan, bring 10 =
ball and allow to atmmer. Ulban roe amd
parball. Claws wrild  slice onkoos,, porboil
nod mines finely.  Cook and mash poisioes,
Add  thess Inpeslionts . meast with
pralstened  hredderambe,  Sedsan G LLEle
Slmmer gontly antll cooknd.

Mashsd Potatoes, 400 ; Bread, 400;
Dripping. 25 | Ton, 13,

Boast Went and ¥Yorkshirs Pudding.

Bioai I 1]
Flaar i Lig
Ear Powiler ... 2 smnll plia,
Foypper i §
=xILAR . 5
Milk 10 plats
Bang the modat, plocs o trivik, adil o littds

wtock to bankhne diaky,  Mizthe Bour wed dry
i radianis, thoroaghly removiag all lanipa.
Than moka o bhay in centee, poiry Io thie
e wnd Bent it up wish fingem opeen, which
will onablo tlia battar to hecomo full of alr
Tubiilne; always bont the balter onn way,
Thel ponrofT the fat from the Joink than
pogr in the batier ander the teivel, thew
placa It bie’s in thy oven. To feal wihim
i fasert dey knife.

Potataes, 500 ; Cabbage, 800 ; Bread,
4100,

Blane Mange Pudding.

Cornilour k!
Milk

dam Sauce.
Jami 5 T

Baked Ox Heart, Bacon & 8. fxr.

Ok Henrt T = 4y
Hizeon LS 1:|'I'l
Cradann : ik ik
Biaadorumiba Tis 50
Saga - pkin
Delpplnag- .. 16

Halt and Pepper.

Hoak hearts ovieenleht (5 salt nod water,
wanh well & trimoll fat, Draln thoroughly.
Ut the onbone (ot dies, plaes thom (o eald
wiiter; bring: toon boll and chalk  for five
mimabien, thes wimin wealli  Lightly {r¥
thn onforn in the dripping sdd thi Brobd-
srumbs, Fage, popper ond molt, And mix
wall, Fill hnarts with stafing, place in
bsking dighos, cover over with sirips of
hacow, and bLake i moderate oven for
¥ hours. Bllcse honrts and plees in waem
ovon until ready for serving. Serve with
lanoon mid sEEting.

WMashed Potatoea, 300 ; Bread, 400

Margarine, 75; Jam, 50; Tes, it

With the authorliy of the Oficer Commanding Unit (Battalion, Command Depot, ate.), Unita may teanaler a disk
rascelbed £3r & meal on any day to ancther moal fee the snme day, or combine two dishes preseribad for the rsmeo day.
hey may also substitase for a prasccibed dish anotlier with the snins lngredients with or withoot avallable additions, «.g.,

prepare a pudding instead of & tart.

riod woekly to Q' Branch, Tidworth, throogh Chief hlan-hlq Offiocr In aroas for
COmre must b Laken ioosee thab sy systom of transder of di
of dishen, &5, abolltion of moat {or toa, i in ncconlancs with Sl wisbies of M sroops eiieienel.

shas of comblnition

Parridge and Wilk.

Feolled Chats .,
Swrup i 32
Milk
Fish Cakes,
Tinned Salmon 28 ) Flour .. 53
Potatoos o 12| Dripping we. M
Bedaiderinbs # | Salt, Pepipor, Allwplos

Cook pod sl polatess aml place with
salman, hreaderumbs, pepper. enlt aoil sll-
apben, logether with thres parts deipping, in
mizing brwl., Mixvhopmughly wgethne il
make [pte opespan’ portions,  Plioe In
grensed Baking dishos and-lhake in modoraie
VR

Avchovy Baute

Larniiowr 14
Mk,
Aunchiory Huuee Li plrits

Ealt amd Papper.
tirtnge milk o boil.  Thiseolve corniloar
wikh s litkle eald woater or milks  Pour itto
mbewspaf, wtirriag (e whole tine ndd
anohovy essanos, ARl and popper Lo taste,

Herve ovur (sl onltes

Bread, 400; Dripping, 25; Tea, 18.
Harizot Biew.

Mt ol ik}
Haricot Hopna : L]
Cnrnein 11
nlonn i
Brrdlppling = 20
Fleae & -
Halt and Pepper,
(Tt the meat into 1 inch eobon.  Placo in

poppar with biaricot bouns ‘'which have besn
poakwl for at loast 12 hotes, ndd wuffolent
giock ar water to eaver,  Hrlng 46 o Baoll
and  allow to simmer.  Clean and  slios
the vegotablos and wdd to moat,  Beuson 4
tantir, Cleon and slies the onionw, ploce
Aripfing in pan, sdd e alloed anionm nod
allow io fry uutl] brown, Afise mual has
bean nllowisd tn slmmier for about £} hour,
maks thipkenlng, and add with onlons
pwenty minutes bilone serving.

Fotatoes, 5001 Broad, 400.
Treacle Pudding.

Fleur .. .. W8 Molesses .. 48
Barfeyflonr ... A8 | Drlppl i iz
Breadivembe . 40 | Baklog Powdar 8

Kift four, barlerilour nnd baking powder
iegrotbhor nnd rub deipping [ntotbe rrixtom,
Al beeadersuimbs and molusess aod milx
woll weether. Molsten with cold wotser
untll = soft doogh Is formed, Twrn into
wall-groonsd podding tas, secape Hde frmly
and stonm for 34 hours,

Cantard Snoee.

Custanl Pawiler 18

Kanaiie Y

Milk,

Bubmarines.

Moaz .. M Plor .. w160
Rapon ... i 5 | Fotajoss 3 40
Cafans, | Drippin a3

Herbs = . o ekt L Salt amd Pejrpor,

Pras. phrbollsl shroupl . minoer,
wirhail onlons and chop dnely, grate dried
Lmuﬂtrnmh-. laze  thesn Ingredimis in
mixine howl, mﬂ‘lim herha, vali and poppor,
mooduben slightly with stock and mix wnli
togethor, propare paote s for sisak and
kidney plo, il out, cut Into one-man
poriions, plass the moal milxtuwrs [n' contes,
fold over, moisten the wdged nod preas
lighaly together, prick with fork nnd bake
in moderate oven, serve with gravy.

Mashed Potatoes, 4007 Bread, 4005
Margariog, 75§ Jam, 100 ; Tea, 19,

Broaderusbe., 40 Lﬂihﬂ ng ‘owder B

RCDIGT009313
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WEEK ENDING 11th O

AUSTRALIAN IMPERIAL FORCES.

ority of A.Q.M.G., ALF. Depits in U.K, DIEI I I SHEEI I | vide Circular Memo. No. 223 of 28th February, 1918.
L]

ALF. Q.24.

SATURL ..Y, SUNDAY, - MONDAY, TUESDAY, |[WEDNESDAY, THURSDAY, F 'DAY,
6th October, 1918 6th October, 1918. Tth October, 1918, 8th October, 1918 9th Octcber, 1918. 10th October, 1918. 1ith October, 1918.
MENU. MENT, MENU. MENU. MENU. MENU. MENU.
BREAKFAST. EREAKFAST. BEREAKFAST. BEREAKFAST. BREAK FAET_. BREAKFAST. BREAKFAST.

Risaoles & Gravy Oold Ham Porridge & Milk (Syrup) Fried Bacon Porridge & Milk (Syrup) Mont & Bacon Kedgores Porridge & Milk (Syrup)
Mashed Potatoes Worcestershire Saunce Minco Moeat Butter Boans Awmerican Hash & Gravy Mashed Petatoes Fried Liver and Bacon

Broad Mashed Potatoes Mashed Potatoos Maghed Potatouws Moshod Potatoes Broad Tomatoes
Dripping Broad Broad’ Broad Broad Dripping Mashed Potators
Toa i ~ Dripping Dripping Dripping Dripping Toa Bread
Ton Ton Tea Teon Dripping
| o e W - _ To Ly
| DINNER, DINNER. DINNER. DINNER, DINNER. DINNER. DINNER.
Stoak & Eidney Fie Baked Moats & Gravy Cottage Pie Hot Pot Haricot Stew Steak Pie Sea Pie
Blue Poas Potatoss Cabbage Mixed Vogetables Mized Vogetablea Fotatoes Potatoss Cabbage Potatoes
Potatoss Golden Pudding Spaghsttl and Oustard Cabbage Mized Vogetables Sust Pudding Mized Vegetables
Royal Pudding Vanilla Sauce Ginger Fudding Boiled Tapioca and Custazd Sauce Treucle Pudding & Sauce
Broad Broad Broad Tanills Sauce Cuztard FPudding Broad Bread
v g Bread Bread
TEA. TEA. TEA, TEA. TEA. TEA. TEA.
Scones Onion Balad Barley Soup Cornish Pasties Mince Rolls & Gravy Tripe and Onions Submarines & Gra
Mild Chocse Rock Oakss Bakod Currant Roll Broad Potatoos Mashed Potatoss Mashed Potatoes
Bread Broad Broad Margarine Broad Bread Broad
Margarine Margazing Margarine Jam Margarine Margarine Margarine
Jam Jam Jam Tos Jam Jam : Jam
Toa Tea Tea Toa Toa Toa
SUPPER.—Goup will be prepared for and issued to Guards, Piequets, &e., and all Men requiring snume.
EQUIVALENTS.
SCALE OF RATIONS, BREAD. E 1 MEAT. Bacoa
For BEroad, Ment. Bacaon, .! Sugar, | Ten. Salt. | mmﬂ;:;f%ﬁ;‘;ﬂ;@" - Flour. _ﬂ-u;n-m-l- EP":':;'"" 'ﬂnuu.u.q-u.._ -_!l-nhb[t._._ Braw, m“d Bauasges. I m-
Officers and Other RBanks ...| 14 ox B oz. 2oz [L1/Teh e _ | { 6id. day. . : | . | : l
g?lrﬂ““d“ 19 yenrs 160k, | 12 oz, 3 o 2 nm.“ g g::. : S'r:. ﬁid. F?rr :3:.1" gff??n;:f ]gt?:;rﬁuuha T'E-g*cr::" ; E:. %é I;:. g E:. lg g:-. lg E:: g g:: g gi: | : E::
AACs 11 o=. | 5 oz Bor 11/Tthox { oz | 1 oz. B W.A.AQs 84 oz, | B} oz 9 ox | 5} os. T o 7oz | 5 oz —_ | —
W.AA.Cs may draw 5 oz. Meat and 2 oz. Bacon, or 7 oz Meat, Dressed Fish will ot be issued in [uture to Australinn troops.
NOTES .—

Salt, FPepper, and Mustard should be placed on Mess Tables at all meals in suitable containers,
Draw 1§ oz, Flour daily in lieu 2 oz, Bread,
The nmount of Drippiog shown in recipes for the preparation of dishes is not to be exeseded,

Milk allowed, 180 pints per weak.

All Beef should be cleaned from bone before leaying the butehery,
If Margarine not regimentally made allow {nrliwdn: x.

Rizsoles and Gravy.

Meat . L ]
LT it Hi 3
Flour |
Heeadoramim G5 ]
Herba + 1 pidt.

Salt, Pipper and Sploa.

Pusi  parbolled moat wnd bason
through the mincer. ¥Yisce In mixing
bowl, mid the whole of the  breml-
erumbs, finely chopped parbeiled ondons,
hitrba, and soasoning, with suffebemt o
to bind, Mizx thorouwrhly together 'nnd
pazs through miocer u secobd tlme. Make
into one man portions, ploce In Foowsed
baklng dishes, and bake In modspnts ovei,
Boerve with gravy.

Mashed Potatoes, 400; Bread, 400 ;
Dripping, 25 ; Tea, 15,

Steak & Kidoey Pio.

Mont " 400
Kidnoy 20i)
inions o 15
(Cwrrots 12
Flaur e ) 12
Potatoss e 28
Dripping ... a0
Baking Powder i 7

Salt and Papper,

Cutmdntinto Linch cubes and ploce In stow

paT, cover with wiook!  Slien the kidasys,
peldl o mhenk, bring 0 a boll nod wllaw to
simmor.  Clean and slios the onléns and
dnrroks and ndd tomeal, Ly Bapnte,
Sift tourand hnkiugpu-mlﬂr toguether, Pany
coaked potuloes through sleve nnd mix with
ficur.  Hub in the dripping and mix with
sulliciont waber o form o otiflf paste;  Hall
oft aml eut i elgs of biking dlsl. Flies
paont ingredients in baking dish, cover with
padle and bake (o brisk oven antll pasie
haos risen and aot

Potatoes, 500; Peas, 112; Bread, 100,

Royal Pudding.

Frnad 200
Currnnte L E [
gar - 32

Nubmegs, B ;;:e'ﬂn i

Blicod bread sproad Mghtly with mar
f"im and sogar snd cursants placed in
s¥ers In baking dish, sdding milk and
cnstard and gra nutmégn, Plaos' in

moderate ovon wnd
et sl allow to bake penily

Beones.
Flogr il
Hak fﬂ.: Pawdar SN 10
Dripping = = ]
Milk. Salt,

Sift four and baking powder thar
Add o liktle walt, pub (6 thes {:imm and
miz o b medium déwsh Wwith wmilk amnd
waler.  Roll ool ent (nio ofie-man portions,
:i:'imh;;h in modorate oven for about 15

N,

Mild Cheese, 200,
Bread, 500; Margarine, 100: Jam,

Margarinag

Cold Ham, 0600: Worcesterahivs
Banoe, 50 Mashed Potatoes, #0;
Bread, 400 ; Dripping, 33 Tea, 15,

Baked Meat, 700 ; Gravy : Poiatoes.
400 ; Cabbage, 600 ; Onions, 150 ; Bread,
200,

Gotden Pudding.

Floar o i
Harlayflour .. &
Breaderumba = i
Maormalads ... oy B
Drippl ik " s
Haking HYowdpr S

Bift flowr, Illrlnjrllnur and baking powdar
togother und rub dripping info the mixturs,
Add branderumbs  and marmalailes; and
miz woll together. Molitan  with eold
waolor until o wtiff dough' in formod. Tom
integ woll-grensed puddiig Lo, soowrs Nds
firmly and gtanm for 3§ hoira,

Yanilla Snuce.

Camflodr ., I
E.mm P a4 i
Milk.
Onlon Salad
Cninoe 150
Bock Cakes.
Flour 160
Baking Powder 11}
Dripping .. 4
Currants . i
Bugrar .|
E-muﬂu;f Lamaon " E
Milk, =

Bift the flour and boking powdor together
nnd rub the deipping nnd sugar wall Ints
the mixtare,  Carefolly clean thoourranis,
wilx tho whole woll togethier,adid the seasnce,
dissclve the ogto and mix to s mediom
dough with milk and water. Deep the
mlxiare ui roughly on possible on & baking
tin kn gie-man porifons and bake for nbout
10 mintites in a hot ovon.,

Bread, 500; Margarine, 75; Jam,

403 Tea, 19.

1005 Ten, 15,

AUSTRALIAN WAR MEMORIAL

} par day. :
When Bausages are issued in lisu of Meat they will beserved tobest sdvantege forthe requirements of the unit

f which there are Chief Messing O

RECIPES.

EF  Weights na shown are in ounces per 100 Men. &3

Porridge and Milk.

Enﬂﬂl Outs ., B4
FIUR %
Milk,
Mineca Meats.

Moai S50
L 48

ur 2 3
Hurha e SpkEN

Poppircarns ..,
Salt and Pepper.

Pass parbollsd sest through minger
FPartiodl: onfone and eot ap finsdy.  Flaos
stock o copper, mdd meat, onions, herbs,
pepperoarns, malt and pepper. Allow o
slmmor, adding thickening 20 minutes
bofore mosving.

Mashed Potatoss, 400 ; Bread, 400;
Dripping, 256; Tea, 14,

& only

Coltago Ple.
Momt L o
Potatom ., 2 i)
Onlone 14
Hixrlsn T .

Salt and Pepper.

Farboll tha moeat and dut into small aabes,
Flace fn boking dishes and  eover with
aiifflclonl slock to molsten. Boll and maaskh
potatoes and miz well with flnsly ehopps
parbofled onlone,  Sanscn and spread over
ment, ' Flece In' moderats oven and bake
intil brown,

Mixed Vegetables, 224; Eread,

Spaghetti and Custard Pudding.
Hpaghettl .. B4
Byrup 1)
Costarnl Fowder =t H
Essendn &
Milk

Mix wgoihor B plote of milk and 13 plris
of wator, and bring foa faet boll. Sprinkle
i the mpoghettl, stirsing well until bolling,
Slmmer guitly until ecokeml, Add o Dl
nalt, sweston with syrup.  Mix sustand,
flavodr with esnenca, and pdd a faw minutes
bafore sweving.

Barlay Soup.
Brock. i P
Tear] Barley ... . i
Mixed Vegiichloe 06
Chioos 24
Floar bit3

Salt and Pepper.

Hoak the barley for chout 12 hours, steain
off and cook wnil pulpad, Tledn and alles
the wogalablan and onfcun il plooe with
wtoak |n coppor, Brimg ta o boll and allow
o, mlmener until oooloed.  Moke thickening
and wmdd with barlay, salt and popgeer
ety minuten balors sy b,

Baked Currant Roll.
Flour ... w180 Curranii ]
Barlowilons ,,, 48| Haklng Pawiler 8
Dripplug ... 32

Bife Honr, burleylor, and baking powder
well toguther; Rubin part of dripping and
mix with witor ton folrly stiff paste. Roll
onty add  the mmainder of the dripplag in
imall koobs'over the paste, fold lnto threo
and roll oui. Rapeat four tlmes, then mil
out to the requioed sipe. Bpread over tho
ourrants, molsten the edges and pake lota
rolle, ~Flate on baking trays and bake in
modorately fast oven.

Broad, 500 ; Margaring, 100y Jam, 100
Tea, 10,

Fried Bacon, 354 ; Butter Beana, 50 ;
Mashed Potatoss, 400; Bread, 400;
Dripping, 25 ; Tea, 15.

Hot Pot.
Ment 500
HFataioes 52 A0
Onians A

Sult nnd Pepper.

Cut s mantivta cobes,  Shias the onionas
finely. Cloan and slice polatoms, place a layer
afl potatoss 1o baking dish, thes o layer of
mat, ndding & Wtils alleed onjon, R0
well.  Continos Iayers unill dish is nearly
fizll, potatoos twing the fop layer.  Tamly
cover with stodk, covor with groused paper,
and biakes slowly for about two hours,
E.cmnvu- paperin tme o allow potatoss to

Wi,

Mixed Yegdetables, 300 ; Cabbage. 004 ;
Bread, iﬂl}’-i .

Ginger Pudding.
Flour e

Barleyilawr ..

Hradorumbs
olansas

G round Glmger...

Drelpplngg. ..

Baking Powdor

eELEE5E

Bift flowr, barleyfour and baking powider
wogether and rub deipplng Intothe mixture.
Add hreaderumbe, gingor and molaeses, pml
mix well ogether with sufflaient cold water
o form & soft dooeh,  Tuam  ioto well-
greased pudding tins, secore lids finuly
nnd stenm for 3§ hours, .

Vanilln Sance.
Uarnflour ., 16
Ensoncw i
Ml

Cornish Pasties.

Moat 130
Busan e e 140
Dnlons T s -
Fotatoss - 5" 100
Huarhs ; oA 5 X
Flour e - 160
Patatoss _:- Ui LT 40
Dripplog: .. e as
Balking Powdar 8
Balt and spper,

Parball the mant and mines scursaly,
Clean  potatoss and  snloms nnd  culd
up finely, Floss mest [n mizsing bowl,
bl vegetablos, hecbs, salt and peppes,
with sufficlent siock to molwtenm.  Mix
thoronghly ' together,  Propnre poaste ms
far Bisak and KHidney Yoo Roll out
wnad oo intoong-mnn portiomne, kovp snpin ss
roiitiil ae posnible  Mace micat miztures (0
eantre of sach pléca of pastry, woet outsidas
gdgen and Tald  ovaer. imoe s lighily
togethey, prick with fodk, mnd  hake i
moderabe oven unti] cooked. Secvewith gravy

Bread, 400; Margarins, 75; Jam,
mu;mL 19. "8

Porridge and Milk

E:uliﬂd Oatn .., E
FARE
Ijﬁlh

Ameorlean Hush and Gravy.
Maat . . 300 | Breaderumba ,, 48
Horon -, 4 60| Flour ... e R
Fotntoss o 112 | Dripping ORI |
Cailomm so -da | Salt and Pepper.
Hirha T phin. |

Parboll mest and mives Goely. ook aid
mash potatoos,  Parboil ooions and ehap
finaly nnd mix the whole well togsibor.
Soaron well and add soffolent toor to stifTen,
Plaizs [n groaned baking dishvs, and biks'ln
mslerata ovenuntl] boown Berve with grasy

Mashed Potatoes, 300 ; Bread, 400
Dripping, 25; Tea, 15.

Harlool Stow.

Moat e 0
Haricot Heang B0
Cnrrote I e 112
e - s
ipping ... =
Floar e LF ]

Salt and Popper.

i ke moat into 1 inoh cobes.  Place in
sapper with hardest henns whish v Bl
Tor ot leant 1% houwr, ndd siafelant
ntock oF witer o cover. Brng (o 6 ball
and Aallow it slmmer. Clean and’ slios
the vagetuhles and add to mest  Benson to
tasbo, Claan and wlies the onlons, plaos
dripping i pan, ndd the alioed anlons and
nllow to fey until hrown, After moat hos
bedn allowed 1o slimmer for about 2} hour,
make thivkening, snd add with onlons
twenty mibutes before serving.

Mixed Yedetablon; 334 ; Pokatoos, 400;

Bread, 1(4.

Bolled Taplooa & Custard Pudding.
Tapioos ai
fyrup i
Cusbard Powdor L
Hanniios 4 a4 é
ik,

Mix together 8 pints of milk and 13 pines
of water, bring to a fant boll. Sprinklo in
the tuploca, stilling well wntil beiling.
Bimuser gantly unill ecoled. Add o leile
malt, mwesberi with syrup, Mz oustard,
lavour with assenaos, and adid a fow mingtos
before-servimg,

Mince Rolls and Gravy.

Maay 200
Haoon T
Chndons . 45
Hroaderumba 45
Hurha R 111,
Flour 160 R
FPorntosa 4
Delppilng 32
Baklng Powdor g

Pasi parbolled meat through the minser,
Parboll onlone and ahop finely. . Tirate dried
broadernmba, Placs these ingrodionis in
mbzing bowl, adding harls, prpper, and sals,
Moisten slightly with stook nod miz wall
together, Frepoare pasto s for Stonk and
Eldney Pls, Rell out, eut Inio desired
}mﬂlunl., jtlice thie meat mixiure in conbre,

old * ovar, molsen the edgen and prosa
lightly together. Prick with fock and bake
in moderate oven. Berve with gravy.

Potatoos, 200 ; Bread, 200; Mar-
garine, 75; Jam, 100 ; Tea, 19.

Sartsnuny Tiuzs Co. Lro., Printers, Salisbury.

Meat and l!.l.i:nn+ Kedgarea.

Mot 200
Hrean b = )
Onloos =14 15
Hied Kl
Fointoes i
Broadernmba = Ak
2al% amd Peppor. - .

Ot up moxt and baoon ﬂrm'lﬂ or minco
coarsely. TPlace ln stew pan, bring o a
el ansd allow to slmmer, Clean rHes and
parboll, Clean and sllds onlone, parboll
and mincefinely.  Cook and maeh pEntntons,
Add  these Ingrelienta to mest  with
motstoned breaderumba  Ssason to. taska,
Simmier gently until scoloed.

Machod Potntoes, 400 ; Bresd, 400;
Dripping, 353 Ten, 18.

Steak Pia.
Meal e Pr e 'l]l:l-lj
Onions HE L]
Carrots 11z
Flanir 3 114
Putatons i i}
Dripplng T i
Hakdong Pawders Hie ”

Solt and Peppar
Procesd as for Sleak and Kidney Pia

mﬁntum.ﬁﬂﬂ: Cabbage, 500 ; Bread,

Scet Fudding.
Flour ' b 148
Barleyflour ... i8
Broaderimbs £ i)
ol anuna 14
Drrlppd g % G4
Baking FPowdear o 1]

Aife flour and barleyfour togsther, mdd
Uremlerambe and  wwestén with molxeson.
Mz the whole wall topether with rafficlont
gald watler o form o still dbugh, Turn
inte well-grensed pudding Hos, secure Jids
firmly and steam for 4} hours,

Qustard Baucs.
Cuetan] Powider o 1%
Hwnmmipn - el b
Mtk

Tripe and Onions.
Fripn A
Emfons it 1
Flour L) iz
Milk,

Balt and Popper,

If erfpe 8 frosom, thow in cold water,
Cut Into small plecen nod place  with
eufllelont eeld water [ stew pan, Bringto
boll,; then allow te simmer for about B
mingies.  Btrain ns  Tar as possible,
lanm, poel, and ming thi onionn, and add
with milk, popper, nnd sl Bimmor
untll wnder for ahoumt 3 hourm,  Make
thiskening, and ndd twonty minutes befora
Eerving.

Mashed Potatoss, 300 ; Braad, 400;
Margarine, 75; Jam, §0; Tea, 13.

With the autherity of the Officer Commanding Unik {Battallon, Command Depot, ete.), Unita may iransfer u dish
scribed for p menl on any day to another moal for the same day, or combine two dishes preseribed for the same day,
hay may also subalituts for a prescribed dish another with the samas ingredionts with or without avallable additions, ».g.,
prépars o pudding Instead of o tar.

Any alterations will be reported waekly to *Q " Branch, Tidwortls, through Chief !uluulng Officar In nrens for
ore, Ckre must be faken to soo that any eystem of transfor of
of dishen, e, nbolition of meat for ten, Is In necordanes with the wishes of (ho brobpa abueerned.

ishes or combination

Porrldge and Milk.

Eﬂlﬂttdﬂnu i 1]
TR 1]
Milk,

Friod Liver and Baeon.
Liver ree ia 200
Bacan 0]

Tomatons, 160.

Mashed Potatoes. 300; Bread. 400 ;
Delpping, 25; Tea, 18,

-

Bon Pla
Mooy ., woe MDD | Potatoes S,
Onions e 12| Drigping AP

Carmotn cee 1E8 | Baking Powrdor T
Turnlipm oo 1% ['Balt and’ Poppar.
Floar .., e IS

Cut the meat nbo 1 in. oubss.  Place
mont In stew pot with stock, and allow o
elmmargently, Ulean snd slics the carrots
and ternips fnely, ouk ooions into small
dier, add to mout. Beawon to lusto. il
fodr aml bokimg powdsr togothor.  Pas
codlied potntoss throngh slevis and nilz with
flour. ub In the delpplng aml miz-with
aufllelunt woaler to formy s stifll pasie.  Haoll
out and out to; sles of siew pan, and sfiae
stow has slmmared for about three-guartarns
af an Bour eover with pawte, secure lid
firmtly and allow (o soon For aboot two
hourt, Cut inlo oasmen portions and
satv o0 top of stew,

Mixed Vegetables, 224; Potatoas,
400 : Bread, 3K,

Treacle Pudding.

Flour .., ce 08 | Molawees ., 48
Barleyilour ,.. 48| Deipping ... 22
Hreadirumbe .. 40 | Haking Powder 8

5ife fogr, barleyfiour and baking powder
ther and rial delpplng Intathie miztooe,
Add broadorumbe and molasees and mix
will togother. Molsten with cold wator
until » soft dowgh li formed. Turm inko
woll-groasal pudding tias, secure Lide frmly
nnd ateam for 34 hoors.

Cuztard Sauves.
Cusiand Powdoer 145
Eanonoe .. i
ik,
. Sobmarines.
Meoax ... L 300 Flour .., R 11
Baean _, . e | Patatoss - =4
{nlons... .- |

Dielppin CA |
Breadoramba,., 40 | Baking i":rmh-.r i
Hurba . o1 pht. | Balt nnd Peppor,

Frae parballidl meat through  mincer
arboll onlone and chop Anely, grato Artod
randerombe, plape these Ingredients in

miizing bowl, ndidln- g irhis, nalt and peppor,
molabon allghily i ek and mix wall
togeibher, arzpuu pante na for slosk and
kidney plo, mll oui, cut Inte one-mnn
portions, place the meat mizture in sontre,
fold over, molefen the odpss  and "
fightly togethor, prick with fork and

in moderate oven, serve with grovy,

Mashed Potatoes, 500 Bread, 800;
Margarine, 100; Jam, 50 ; Tea, 19,
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AUSTRALIAN

WEEK ENDING 18th October, 1918.

IMPERIAL FORCES.

ALF. Qo4
of A.Q.M.G., A.LLF. Deptts in U.K, DI E :l I ! SHEEI I ! vide Circular Memo. No. 223 of 28th Febroary, 1918.
L
SATURDAY, SUNDAY, MONDAY, TUESDAY, |[WEDNESDAY, THURSDAY, FRIDAY,
12th October, 1918. 13th October, 1918 14th October, 1918, 15th October, 1918. 16th October, 1918. 17th October, 1918. 18th October, 1918.
MENU. MENU. MENU. MENT, MENU. MENU. MENT,
BREAKFAST. BEREAKFAST. BREAKFAST. BREAKFAST. EREAKFAST. BREAKFAST. BREAKFAST,
Rissoles & Gravy Cold Ham Porridge & Milk (Syrup) Fried Bacon Porridge & Millke (Syrup) Fried Liver and Bacon Porridge & Milk
Mashed Potatoes Worcestershire Sauce Moat & Bacon Eedgeres Mashed Potatoos American Hash & Gravy ‘Tried Oniens S ﬁl‘:::’ (Syrup)
Broad Moshed Potatoon Mashed Potatoes Broad Broad Mashed Potatoes Axnchovy Sauce
Dripping Bread Broad Dripping Dripping Broad Bread
Toa Dripping Dripping Toa Toa Dripping Dripping
Tean Tea Toa Toa
\
DINNER, DINNER. DINNER. DINNER. DINNER. DINNER. DINNER.
Steak & Eidnoey Pie Balked Moats & Gravy Sea Fio Hot Pot Cottage Pie Haricot Stew Shopherd’s Pie
Blue Foas Potatoes Cabbage Potatoes Potatoes Fotatoos Potatoes Potatoes Cabbage
Potatoes Baked Royal Pudding Mixzed Vogetables Cabbage Mixed Vogetables Mized Vegetables Treacle Pudding and
Mﬁﬂ and Cubtard Broad Currant Pudding Ginger Pudding Spaghotti and Custard Suet Pudding Custard Bauce
Vanilla Sauce Vanilla Saunce ding Vanilla Sauce Broad
Bresd Broad Broad Rread Bread
TEA. TEA, TEA, TEA. TEA. TEA. TEA.
Currant Sccnes Onion Salad Bombay Pillan Miznce Rolls Balked Ox Heart, Bacon Submarines & Gra Cornish Pasties
Mild Chosse Lemon Calko Potatoss Mashod Fotatoos Stuffing ' Potatoes 2 Bread
Bread Bread Broad Broad Mashed Potatoes Bread Margaring
Margarine Margazine Margarine Margarine Broad Meargarine Jam
Jam Jom Jom Jom - Margarine Jam Toa
l Toa Ten Toa Tea Jam Ton
Ten
SUPPER.—Soup will ba prepared for and issued to Guards, Picquels, &c,, and all Men requiring same.
SCALE OF RATIONS. b
S— BREALD. MEAT. Hason,
| For Brml Moat. [ HT. I Sugar, | Tea, Zalt. '-‘-ni:mu:uuml,u;rnlmI i“p!im“ﬂ': Iil:n. supplo- Ly Fioer: | Oxtsnmal DH.';N Sausage. | Rabbit. | Brawn, F';I""“‘I"i _Suuunl. m
Mﬂy Ranks ..., 14 oz. Bos. | 2om [11Tthos §oz | 3ox | 6id. per day Off d Other Raok : &
-. s e [ g o o §o ; < bR ok f - cers and Ot er Ranks ... 104 o2.| Toe | 11 o2 £ oz. 8 oz 8 oE. 6 oz, 3 oz 4 oz
| WaAGe: f1lon | Gox | Son [Limhes ox | fon | Gid o Eeariown il | 0o | d60e | Sor ok | 2iee | 9k} Son | dos
W.A.A.C.s may draw § oz, Meat and 2 oz. Bacon, or T oz, Maeat, Dregsed Fish will not be issued in future to Australian troops.

NOTES  —

Balt, Pepper, and Mustard should be placed on Mess Tables at all meals in suitable containers:
Draw 1) oz, Fluur_dm_ly in lien 9 ox. Bread. Milk allowed, 180 pints per week.

Tha amount of Dripping shown in recipes for the preparation of dishes is not to be excesded.

All Besf should be cleaned from bons beforo leaving the butchery.

If Murgarine nob regimentally made allow [l'.i ping i o | per day,

I

|
: B Hil?ﬂlrlnl
When Bausages are issued in lieu of Meat they will beserved to best sdvantage for the requirements of the unit.

RECIPES,

= Weights as shown nre in cunces per 100 Men. . |
Rissoles and Gravy. Cold Ham, 500; Worcestarshire i I?rﬂdﬂ and Milk Fried Bacon, 550 ; Mashed Poiatoes, Porridge and Milk.

g;;-:m 3?1; Bance, 50: Mashed Potatoes, 6003 B r:;: i, ﬁ GO0 Bread, 600 ; Dripping, 25 ; Tea, 15, Holled Onts ..., 3

Flose .1 4 |Bread, 400 Dripping, 25 Tea, 15, o e o« Lm0

Hnluﬂmmh Hﬂ::“ H'"“ an Bacon Hedgeem. American Hash and Gravy

Haly, Pepper and Spleo. ;;::.:n ﬁﬂ Hot Pot. Meont . . 30 Bmd:mmhl_.l, “

Pasn  the parboiled mest through Onionn 48 Ment #30 Bocom ... ... B0 Floue ... - 20
the minesr, aee In  mizing bowl, Hica o B Pusatons e Fuotatoos ase AR ufli'il'l"a" o
add the whaols of the breadarumbs, Potatoes ., 400 Onfonn 4 Oundons oo 481 Balt and Pepper.
ﬁ“ﬁ"r ahapged Im,bﬂﬂd Tﬂiun., huﬂﬂ“' Erﬁdmﬂ'?rh' iH Buly nmd Pepper, Flurka 2 pkia. |
an wanponing, with  sufflcient four cilt and Pepper. : Parlioil meat sl minco fnsly. Cook and
to bind. Mix thoroughly togethor and Cut up maat and bacon fieesly or mines HHEF;,it?:ﬁth:ﬁi?hmﬁﬂm:-:::?lln;:: mash potntoen, Parboll onions and chop

poarsaly. Placa [ stew pan, being to s

aui throel minese & second time.  Mike
boil and allow 1o simmer, Clean rice and

nto ope man portlons, place o greased of potatoes In baking « hi‘ﬁ s layer-af

Baked Meat, 700; Gravy : Potatoss, maak, wilding n'littly slioed onton, Seancn

baking dishes, and bhako in moderats oven. ¥ ¥ parboil, lean sl slles onlons,  parbol]

Rarve with gmvy. 500 3 Qabbage, 600 ; Bread, 200, and mioee finoly.  Cook and manh potatom, E’;lflmf’:ﬁf::g,ﬁ:ﬁ. I:,:,L:ljln"lrl::' " E:m;
Add these ingrodieots io ‘meat with | o ti ool srock, cover with mronam agier
moistonsd broadcrwnbe, Seasan to tasts. apd bake slowly for about two hours,

Mashed Potatoes, 400 Bread, 400 3 Slmmer gently oniil cooked.

Hemtye papes in tmete allow potatoss 1o

Dripplng; 25 ; Toa, 18.
pping ok, Bread, 500 ; Deipping, 251 Tea, 18. | Frown.
Sieak & Kidney Ple. Ben Fie,
Mt a0 Baked Royal Pudding. Moar ., 400 | Patatoos e W Cabbage, 600 ; Broad, 200,
Kidnoy 4] Czions v | Diipphog R ||
finlons 1 Branil 2 Chrrots 112 | Baking Powder T
Carfuts y e i1z Currants - ) Prrndja e J1E | Balt and Peppir.
Flogr e 118 E;uwm sy . 2 FTL"- < = [Hﬁ.
Fotatoes s murmags, O ooly. il the moat inte | in. cubes.  FPlage
Dirippin i an A moat tn wiew pot with sioek, aod allow to Oingar Pudding.
Baking f’wdw kT 7 Slioed broad sproad Hghtly with mar- | slimmer genily.  Cloam and slics the carmts Flous #is 118
Balt and Peppor, garine nnd wugar nnd currate placed in | and tumips finely, cut onlons into wmall Barlsyfiour .. i
= Y Inyers In haking disl, sddisg milk and | dies, sdd to meat, Sodason to tasta, SIE Brandorum ba 40
Lot ment into 1 inch cubes nod place in ntow | sustard and grated nutmegs, Place in | four, anid baking powder lmnhar.' Pasn Silinsds. . i
23311']?1;::“::-!&'{;1;::& uﬂ&nﬁ :!;E HII'L“:#TTD m:r;t:wq;mn and allow to bhake gontly ffnﬂhd ﬁu:rtu-_:utttl:m&uih ;Ilm-n :m,lﬂ mi: w1$ E:ﬂuﬁ:ﬁflnuﬂt.- i “i
i our: - Rub ip the dripplog aml mizwi L H] - :
slmner. Cloan and slice the onions and sufolest waler in form n atid paste, Roll Haking Powdar 8

parrgts and add o ment.  Season to Losts,
Bife Hour nnd hoklog powdor together. Pasa
cooked potetoss through sleve and mix with
four, Rub in the dripping and mix with
puffiaient wator to form a still paste. Holl
out and cul to alee of boking diski. FPlace
ment Ingrad [onts In baking dish, soverwith

oot nod gut o alze of stow pan, ond aftor
Wtow has almmered for abatt three-grinrinm
of an hoor coves with paste, secors [l
firmly and allow to steaun for about ten
boum, . Uui into one-man poriioas wod
sierve oo top of wiow,

Bift floor, barleviloor and baking powder
bogetlier and b dedpping fnto the mizture.
Add breaderumbs, glnger and malassoen, anil
miix wnll together with saficlent oold woates
to form o woft dongh. Torm  into  wall-
groased pudiling tos, secure lide Grmly

ste and boke in brisk oven until paste Onlon Salad Bolled Currant Pudding. wad steamn for 3y hour.
an rison and set Oni Flowr ... cn WL Curraniy il
H Tﬂ:‘m 1% IE.:nr:I:r I'Inurh..- 44 :ﬂﬂﬁu‘;] lﬂ
H‘EII ] wery AW
Potatoos, 500 ; Peas, 1123 Bread, 100, Yioogar ... $ipte. Dﬁ; ,h:gm wi E!d-ilnw r‘:-:dur m
ﬂigll ﬂwt.dhu_iuggm;' nni-.'l hultjinrmdqr Yanills Sance.
topether and ms pring into the mixture, ‘
Mandioca & Custard Pudding. P e T L St g Lémﬂunr L s 15
Mandiots 118 and wwenlon with molupson, Mix tho whola H'ﬁ:"" el 1
f:_!i'ﬂlh F o wiell tognther with sofMclent eold water (o .
i-ﬂ;ﬁ Powdor 4 & form o atilf dough, ‘Turn into well-greased
Triv il ] Lamion: Duka. ::E‘Llil r.}:;‘;lrr:':h pature lids flrmly and stonm
Mix togeiber 8 pints of milk and 12 pines Fi = -
of water, bringNo s fast boll. Sprinkloin |  Barleyfionr el Yanilla Sauce. Mince Rolls.
tho mandiocn, sticring well antil belling. Bugar ¥ 2 Cornflour .., 16 Maat 130
Bimmer gontly dntil sooked. Add u Ilufn Dried Egx 8 Enseuce 4 Hacon i 100
;-ull.. uw-nmm with uﬂ;&ﬂ.ﬁ !}h r.:1|’|1:nrd.| Margarine . e Milk, s i pr
avour with easanoe, an n fow, minutes Fhalkd wil .
e B i I Befeanil g o
Ml = Bombay Pillau. Euur 112
i & i ink et ]
Currant Scones. Bift the Hour, barleyflour mnd baking ﬂ:;rm. 24 ﬂﬂppri':' i :;E
Floar 200 wiler togather. Placemargorine in mixing Herba 1 pkt Baking dnr 8
Currants ., i L beat to o Uikt croam with the hands, Cayonne ; it ' %
Tinking Powder i 10 ndd the sugar, continue beating and add Flous : : 3 Pass parhoiled moat through the minear,
Dripbing 30 dinsolved deisd ogg and oasence disrlng the Rina I a0 Parboll pandewn nnd ohop ﬁue]{. Girate drimb
Mk dalt, prog mH-:L_: thn l‘:hu‘lnhwu]t together, Sult snd Pepper. E,’ﬁ'f',[,"ﬂmb;“fl‘_ ﬂ:ﬁfﬁ" n:hdim;u {f
Bift four and bak 'z =wier togothor, mingt o nt milk to bring to o soft Cuot the ment into small cubes., Bring to el o gt gt
AAd s Titsle SRIX, ‘#h, 1k—Ja Aripning: s batter. Tlaoe the batter in groased oako | n boll sufficient stock to eover maat. Adid E::'i::,_"l fmlr;iw.:, iy f":_id'ﬂf:ﬂ :ﬂ

tine mnd bako In moderately bot oven for

fro0m 008 and- 8-lialf 1o two ik, meat, ullow to simmer, stirring froquently. | wiiney Pis, ' Kell ous, cut into dostred

Add sliced onlons, berbs, cavonne and snlt -
et ' * | portlons, plase th st mixturs in contre
Meks thiekonlag and add vweaty minutes L,m oviy, moietan the edges and l'“";

mix o n modiom dodgh with milk and
water, Holl sat, aut into coe-man portions,
Bl bake b medéents oven for ahout 15

minugter, belare merving. lightly ¢ Prick with fork and bak
RICE.—Bring 1o boll & parts of water 10 in“mud?lrm;. ET:-r:wltthmi;., 4

1of rion,  Add n lttle salt, eprinkle In the

Mild Cheese, 200. rivn.  Hemove the fira and allow 1o in

own hoat ontllgendas,

sepnrals gantalner,
Potatoes, 400; Bread, 300; Mar-

garine, 75 Jam, 100 ; Tea, 19.

Strain and soree In

Bread, 300; Margarine, 75; Jam,
100 Ten, 19.

Bread, 500; Margsrine, 100; Jam,

&0 ; Tea, 19. Mashed Foiatoes, 400 ; Bread, 300;

Margarine, 100; Jam, 50 ; Ten, 1%,

finoly. and mix the whole well togathar.
Baason well mmd widd suMeisnt Gour tostifon,
Plaenin greassd baking &lahos, and bake in
medernio oven il hrown, Sorve with gravy

Bread, 500 ; Deipping, #5; Tea, 18,

ﬂﬂttl!ﬂ Pin.
Maar i L
Patatons = o il
Chilons e - 45
Herbs 1 phi.

Salv and Fn]l]';-ur.

Parbicll the moat and ot bnto small enbas,
Pluce fo baking dishos mnnd oover with
miilficlont siock o molsten. Boll anid mash
potatoss wnd mix well with fuely elhopred
parbotled onlons. Benson and spread over
meat. Plope In moderits oven sand baks
pitl brewn,

Mixed Yegetables, 224; Bread, 400.

Bpaghetti and Custard Pudding.

Bpaghottl .., o Iz
Hyrap i S H
Cantarnl Fowdar 8
Endntion - i
Mk,

Mix together § pinta of milk anid 12 pinta
of wntar, and bring toa fast bodl. Bprinkle
in the gpaghettl, atirringg well until balling.
Bimmer geutly ontil 'cooked; Add s lttle
aalt, eweeton with syrup, Mix cistard,
flavour with essence, nnd add & few minnies
balorn sory log. ]

Baked Ox Heart, Baoon & Stufing.
Ox Hoart 400
Hooon 150
Unicns T |
Bropderumbs =0
Bnge e B phia,
Dreippinge . ... L4 1]

Bals and Popper,

Soak hearta overnight jn salt and wator,
windly well & teimolf fug, Dienin thorooghly.
Cat thd opions into dies, plece them (n eold
wiater, briog to n boll, and ocok for five
miaubon, then strnin wells Lightly fry
tho onlona in the dripping, sdd the broad-
crumbe, sages, popper ool ealt, asd mix
well, Fill hoarts with stuffing, plase o
baking dishes, oover owver wilh strlps | of
hator, and bake in moderste wven for
J hoore.  Slico linnrda and |:||.|1|:- i WAL
oven, uatil mady for serving.  Serve with
baeon aml stulfing.

Mashed Polatoes, 300; Bread, 400;

Margarine, 75; Jam, 60 ; Ten, 10.

Sarzsmuny Tiumms Co. Lrn., Printers, Balisbury.
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Fried Liver and Bacon.

Ldwvar e
Hasnon

00
200

Fried Oniong, 900 ; Mashed Potatoea,
400 ; Busad, 400 ; Deipping, 25 ; Tea, 14,

Haricot Biaw.
Mont S0
Harloot Heana B0
Unrrots o 112
Thrnips L i L2
Cmilans o EE 3
Floar i Y |

Sl nnd Fupiﬁr.

Ciut the meai fnw 1 ingh oubes, Plaonin
coppor with haricol bonas which have beon
sookol for at least 1% howes, add saficleng
wlook or wator o pover. Hring to n boll
and allde to slmmer, Oloin apd §lsa
ihe veevtabiles and add o omeel Messon W
tamte, Afber meat has been allooed to
wimmer for aboat 34 hoars, make thickening,
and ndd twenty mindlés before morviig.

Potatoos, 400 ; Bread, 200,

Buet Pudding.

Flmir i 118
Harlexflonr .. e 18
Breadarumbin 440
Molasees ... 18
Diripping 4
Baking Pawdor ]

gift foor and  barleyilour . together, add
brenderunshe and awesten with molosaas
Mix the wiole well togother with rufficient
cold water to. fornd m stifl dough. Tum
inte well-greased padding tins, seowes lds
firmnly snd sienm for &f Bours,

Yanilla Sausce.
Comflour . 18
- Ensnbca e ni i
Milk,

Bubmarines and Gravy.

Mont ... M0 | Flour ... B L
Bacon .. &0 | Potatom R
Crmionn. .. vie | Deipming - ||
Brenderumbe il | Baking Powder 8
Harha oL plets | Salt and Peapper.

Fapn pachioiled 'moat throogh mincer,
rirbaoll onlons snd ehop finaly, geafe driod
yreadarnmibe, plice I;E..H-u ingredionts |n
mixhoge bowl, ndding herbe, salt and pogipor,
meisten sllghtly with steck and miz weall
twgothor, prepare: paste ae for sbonk  snd
klduey pie, roll oufy et into’ one-cnan
portiois, filaos the modt mizters 0 sontre,
fold over, majisten tha oifgos  mnd oS
lightly togother, prick with fork and bake
I modarsie ovien, sorve with groary.

Potatoes, 500; Bread, 400; Mar-
garing, 75 Jam, 100; Tea, 10.

With the aotherity of the Oficer Commanding Unit (Battalion, Command Dapot, eto.), Unita may tranafer a dish
jrescribed far n meal on any day to wnother meal for Lthe same duy, or combine two dishes
hey may also substituse for a prescribed dish another with the same ingredienis with or withont available additions, .z,
prepare o pudding instead of & tark.

Any allerations will be reported weekly to * Q ' Branch, Tidworih, through Chlef Messing Officer In areas for
which there are Chlsl Messing Oficors,  Care must be talion 1o see that any systnn of teansfer of dishes or combination
of dishes, ¢.g., abolition of meat for tea, In in accordance with the wishes of the troops concerned.

poribod for the sama duy.

Forridge and Milk.
E}h"ﬂ! Cunts .. ix g.!
™h Bai
Mtk
Fish Caken.
Tirined Salmon. 256 | Flour ... -
Potatoea op 00 Dripping .., 3
Brendorumbs 50 | Balt, Popper, Allwpion

Cook and mash potatoss and plass with
maliown, breadorumbs, pepper, sali nwd all-
mplon, together witl throw purts dripping, fn
nilxing bowl,  Mix thoroughly togethear and
make into oneman porilonpn. Plues in
greasod baking dishes and baksin moderats
AN

Avchovy Bauce.

Carnflosr pliy
Milk

Anchovy Suupe 1} pinis
Halt and Peppar.

Ilrlnﬁ millk toa bafl, Disselve comfloor
with n Httla cold water or mnllk. Pour into
stew-pan, atirring  the whols time, add
ANy Y Sesanco, milt aEad pephar 1o Easlao,
Sorve ovar fah cakbn.

Bread, 5003 Dripping. 253 Tea, 15.
Ghepherd’s Pla.

Mast o0
Palatoes A5
Unlons as
Dirippiog - = 24
Salt and Popper.

Uook maat and minet coarsely, Hall aad

maaly potatoss.  Packoit onions aod chop
ﬂ.ﬂni}'. Ml Lialf tha ﬂrlppim;: in wiew pan,
odd potatoss, eslt ‘mnd pepper, mnd mix
lh&hﬂﬁllrlr- Qendnn baking dishes and
placy thoeedn 0 thin layer of potatoss,
iprinkle aver lightly with cnion, adid thae
mentsand bulons and enfciont wiock io
mofnten, Cfover with potstoss. Taliv the
mmaindgr ol tho dripping, break in amall
pleces and 18Y on top of dish. Bake in bot
l.l"u'ﬂlL‘

w_ B0U: Bread, 100,
. Treacle Pudding.
. — ﬁl.-“ Molassss PRI |
vy, 4B | Dripping e p 1

H i w0 | Baklng Powder 0
2ify barlerilour and baking powdar
ﬁﬁbﬂ‘ mul dripping into the miztum,
i breaderumby and molasses and mix
well to ar, Moleten wlth cold water
::;111 L ““;]nd JIi l-lllj formed. I'r-.-m into
bgroased, 11 tlan, spcure Hds Brmly
and stenm for 3 hours,
o Custnrd Sance
Castand Powder . 15
Enkonon [
Milk.
Cornish Pasties.
Meat ... wei 000 | Floar .. 112
Bapon | ... sie MK | Potatooss S i)
Calonn ... ven o4 | Belpplng s 3
Potatoss ‘Hh:ll Hiklng Powder 8
Herhs .. el pite | Bt and Pappar,

Purboll the mest end miooo ooamely,
Clean  potntoss  ood  onfons  aned st
ap flaely., Plese meat o mixing bowl,
milal 'n:\gﬁlahlr!l- '"Jl']'u, aalt and pEppiT,
with aufliolon k to moleten. m
thoroughly twgdiler. Prepars pasin gs
for ‘Sienk and  Kidoar Ple. 1 oo
and put inio ons-man portinne, kssp sacne e
round na poasible.  Pleoe ment mizinme in
penire of sach plees of !mnh‘:r. wet outalie
pdjgon and fold ovar.  loce ull?l lkghitly
togother; prick with fork, and bake in
miodaratsoven unth cooked. Bervewithgravy

Bread, 'lmi "—“!‘tiﬂ-ﬂ'} 1ﬂ'l'-h#l.m. ]ﬂul
Tan, 1.
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IMPERIAL FORCES.
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. " 'S

SHEEI I | vide Circular Meémo. No. 223 of 28th February, 1918.
" L
=Y

SATURLAY,

19th October, 1918

SUNDAY,

20th October, 1918.
gl

MONDAY,

2ist October, 1918.

TUESDAY,

22nd October, 1918

WEDNESDAY,

23rd October, 1918.

THURSDAY,

24th October, 1918.

FRIDAY,

25th October, 1918.

MENU. MENU, MENT, MHENT, MENT. MENU, MENT.
BREAKFAST. BREAKFAST. BREAKFAST. BREAKFAST. BREAKFAST. EREAKFAST. BREAKFAST,
Amorican Hash & Gravy Cold Ham Porridge & Millke (Syrup) Friod Bacon Porridgs & Millke (Syruy) Moat & Bacon Kedgoreo Porridge & Mille (Syrup)
Mashed Potatoos ° Worcostorghize Saunce Irish Btow Butter Boans Friod Liver & Bason Muaghed Potatoes Rissoles & Gravy ¥
Broad Mashed Potatoos Bread Mashed Potatoos Mashod Potatoos Bread Mashod Potatoos
Dripping Broad Dripping Broad Broad Dripping Broad
Toa Dripping Tea Dripping Dripping Toa Dripping
Ton Toa Tea Tea
DINNER, DINNER. DINNER. DINNER, DINNER. DINNER. DINNER.
Dumpling Stew Balked Moats & Gravy Cottago Pio Hot Pot Haricot Stew Steak & Liver Pio Sea Pie
Potatoss Potatoos Cabbage | - Potatoes Potatoes  Cabbage Potatoos FPotatoes Cabbage Potatoes
Mized Vegetables Suet Pudding Mized Vogetables Mandiocs and Custard Mixed Vogotables Baked Royal Pudding Mized Vogetablas
Wﬂ and Custard Jam Sauce Treacle Pudding and Fudding Bakod Rico and Custard Broad Ginger Fudding
ding Broad Custard Sauce Bread Pudding Vanilla Sauce
| Broad Bread Eresd Broad
TEA. TEA. TEA., TEA. TEA, TEA. TEA.
Scones Omnion Salad Bombay Pilla Cornigh Pasties Potatoo Fio Submarines & Gravy Tripe and Onions
E:l Choose HHM“ Calos Baked Currant Rolls Bread Broad Broad Mashed Potatoss
Bread Margarine Margarine Maxgarine Broad
Margarine Margarine Margarine Jam Jam Jam Margarine
vam Joam Jam Tea Tea Tea v am
Ten Ten Tea Toa
SBUPFER. SUPPER, SUPPER. SUPPER. SUPPER. SUPPER. S8UPPER,
Barley Soup  Broad Foa SBcup Bread Loutil Soup  Bread Vogotable Scup Broad Barley Soup  Bread Pea Seuwp  Bread Fotato Soup Bread
EQUIVALENTS.
SCALE OF RATIONS. R | s | >
i u 1 ' ncon.
Far Bl | Mk e (5 i__TE:' Salt, | _““““““.:.':,‘E.:“}ﬂﬁﬁﬁ“ﬁ‘i.".?_:'_;““’: i TN M .; Vil | Sbvenes | Ratibit. | Beswn. | ll?f:::?:.ﬁ;“ﬂ:"' |. atinen.
Officars and Other Ranks ...| 14 oz 8 oz, 2 ox. ll,."i’r.hn.'-:! i oz } oz Gid. por day; Do A Olbb: Hanke 0 - ; 5 . -.[;_.- = ; ; T "
Boys under 19 years 6o | 12 ok, 2 o 4 on. 3 oz 1 ox. e i, el ,er:.r . u‘n. : 4:||..uT 7 m:.. 2 M: E .:rr:. 2 aE. :‘.l 0. 3 ox. 4 o,
W.3.40s T el 21 o b oz, 2oz |l ],l"i'l'.he:l-nl i ox jog, | Ggd ., . "r"m'j’t,&.%.: ?- o B4 3:. o4 ﬁ};. 2] ‘:r:. i f:: 7 :2:::. T Ei r}‘; g:: Efr | ‘l.iﬁ.
W.A.A G may draw § ox. Mead and 2 oz, Bacon, or 7 ox. Meal. Dresged Fish will not be lsgued in future to Australian troops.
NOTES —
Salt, Pepper, and Mustard should be placed on Mess Tables at all menls in suitable containers, With the nutherity of the Officer Commanding Unit {Batlalion, Command Depot, ote.}, Unita utll:y irnnafer a dink
i1

Draw 14§ ox. Fiour daily in lieu 2 oz, Bread.

Milk nilowed, ¢ pint per man daily,

All

Kmerican Hash and Gravy.

Mant. ... i 300 | Broadernmba.,; 48
Potatoos 12 Flogr .. .l 20
Omfonm e AR Dripplog. ... 10
Horhs ., 2 plets. | Balt and Peppar.
Parbotl meat and mines finely. Cook nnd

nin=l  potatops, o Parboll ondons smd ahap
finely nnd miz the whols well together.
Benaan well nnd add saflielont foi v to st fen,
Fluca In groastd baking dighes, snd bake o
modorabe ovenunill brow i, Sores with gravy

Muashed Potatoes, 4003 Brend, 400 ;
Dripping, 25 ; Tea, 18,

' Dumpling Stew.

Muai, 400
Cnrrote ii%
Turnlps L 112
Onlanm % 11
Flouar [

16
Dripplng “
Bnking Powdor i

Ball and Pappar,

Cart the ment inte Lin. cabes, Tlace In
ulow piait, covor with stosk, bring 1o e hail
and wllow toalmmer. Cloan and elice the
vepotables ‘podd add 1o, meal, Beason o
bkl Frapume ID!1m«l.-u nn Tor Hlonk  gad
Hidpnoy Pia - Boll oot et into obo-mis
portions and adil tostow.  Allow to Rimimer
enkil coajoml

Potatoos, 5003 Broad, 200.

Bpaghotti and Custard Pudding-
Epagiovtl 118

Lrantanl Fowder 1
ﬁ_lrl'u.n in A
Essynas §
Milk.

Mix tcrethee 8 piots of mile add 19 plats
af water, aud helig ton fat l=ll, Bpeinkls
In the ppoghetel, sirriig well wndll bolling.
Bimmer gEntly untll seekel,’ Add & Hitls
enl, wwaglon with eyrup.  Miz curiand,
fnven e wild s noocs, and odd n fow minatos
belote serv g,

Heanen.
Flour Skl
Hoking Powder 11
Dripping 1
11 Euly,

St foar and hakinge powlier Iogulhar.
Ak livde sale mali in this deipplng and
X o o= el o doigh wlil! onellle nod
WILLES Hall ent verih b LT i R T e i,
and heks in modemtes ovin! Tor about 1D
|:||:'.".||r.‘_':

Hild Chesse, 200,
Eroad, 400; Hargorina, 100; Jam,
T8 Tea, 10. Ny . B

Barley Boup. L

Ea r:r i

Mized Yegotcbhlos Tig

Cinlons 1 i
Eread, 100.

: Cald ﬂgﬂh E-EI!L-,[ ;I’urmhnh;?
ance, 50; Mas otatoes, 400
Bread, 400; Dripping, 25: Toa, 14, |

Bakod Meat & Gravy.

Mont TO0
Ciubbags 1]
Fotatoaa noa
Bread, 200,
Boet Pudding.

Flatr 118
Barleyfiour .., 18
Hmaderim b 4l
%'rru:u n

rhpping . ., 48
Hakimg Fawdor 9

Bift fioar, barloyloar, baking . powder,
nnd aalt well fogoiler, alirel the susl or
deipplng abnd ndd breadersimbae s syrop to
ey lenproddenmis,  Miz the whals will
tngethor with sufliciemt oclil water o Porm
st dough. ‘Tum inln wall - groassd
padding tioe, secum 1ids firmly and steom
for 4} hours.

Jom Saupas,
Jami T Th

Beaat and Onlon Baliad

Ehind rtual 400
Lo limnn 140
Yiomr A i pla.
Rook Cakeo.
four 1fif
Baking Powder 10
Brrinping 1 Tl
Clrsibtn i
Huigar 4
Ewwinine of Lamon a
Garrdii's Drisl Egge
Milk: alt

Bilfe the Bowe, baking powder, nned nalt
work | bowpnibior. Sl the drelppdng will and
aabd with magdnr v otder mintany.  Carefully
clenn 1hé oormele, mix the whole wall
laiputher, dimanivie tis i el Eliy esannine,
gad sale 40 & medlam 1||.|,||,|:1r wibli il
il whaker, D the milatire as miughly
e pamsibild Gal Baklhg tlha N Ons-mman
porrione und hako for aboat 10 il In
B B OYER

Bread, 400: Margsripe. 1003 Jam,
a8t Tan, 14,

Pen Boup.
Bully Pana ... i g
fred Vogutnlsles i s
Broad, 100.

AUSTRALIAN WAR MEMORIAL

Mm’gnriu& and Dripping in quantities shown in recipes wra not to be excesded,
eel abould be clenned from bone befors leaving the butchery,

When Bausages are issued in lieu of Meat $hoy will beserved to best advantage for the requiraments of theunit,
Whan ealeulnting weight of Vegetables allownnes must be made for waste, as nstt quantity is shown in recipes,

%ram'rth-nd [ar & mwal on any day to ancther mesl for the sxmie day, or combine two dishies
bey may alio substitate for & praséribed dish anothor with the same (ngredionts with or wit
prepare & pudding instend of & tard.

Any allerations will bo o

RECIPES.

BEF | Weighta ns shown are in ounces per 100 Men.

Porridge and Milk.

Holled Cate ... B

mn i
Ivish Stew.

Mok T

Potatoos ., 360

Mixod Vegntabloa BO0

Ckminaa b -

Salt ond Pepper.
Procoed as for Dumpling Stew,

Bread. 400; Dripping, 25; Tea, 15.

Dotinge Pla
Muat ER
Protutos P B
Mixed Yegotabilm 400
CHijoan i 48
Herbs 1 pkt,

Salt und Pepper.

Parholl tho oisnt and cot Inta 1 oobea,
Fluoe in boking dishos and ecovor with
rufiolent uloak b molvien. Ball and mosh
polatois ool miz well with fnely-ghappol
parballed onbone, Hennon and npeaad over
mant,  Iince in moderite oven aod bake
until brown, Herve vegolahles in sopurate
conininarn; 1

Treacle Fudding.

Flour .. 112 | Molsssea 48
Barley il 43 | Dripping i
Broanicrmnba . A0 | Baking Powdar 0§

Privoed as for Sust Pudding,

Yanilla Sauoe.

CTarnilone 18
Mnnnines i A '
il

Braad, 200,

Bambay FPillau.

hl=in Hi
Cininea -1 |
Hurts s 1 pkt,
Ly mmmis L

Tlatir ., -
Ttice = [
Halk and Pepieer,

Clut the mvat Inte smal] eubaa, Bring ta
A ball suffictbing atoak to oo mient,  Ads
mtik - illorer £o Almer, |||-i1'|:-i_;-.;|; TrmiE o,
Add slicsd oniome, Tuirhn, coyanae and umli
hinke thivksning amd wdd twenly minules
lalure serving. &

RICE —Hise abbsild e soikml for 19
hisira, Hreing to DO B parta o water 15
L od slea, Adda 1ok a2l sprinlile In the
rer Hing w08 bell: Remdgia fire mod

.|_||-|':-' o eook In gwn et wetil wmidlas
Btrain anil parve In suparsio soialnon.

Manhed Potntoos, 800 ; Bread, $00;
Margarine, 1(M; Jam, 73; Tea, 10,

Eontil Soup.

Lamtils

i
Mixad Voguetabios

IR

Bread, 100,

Fried Bagon, 400 ; Butter Beans, 50 ;
Mashud Potatoes, 400; Bread, 400:
Dripping, 25; Ten, 18,

Hot Pot.

Mest S0
l.tl.iul-“- e aum m
Crindons Yo 4

Bals and Peppur,

Cuttha meat into Lln, cubes, Place s Httle
siock ln bottom of haking dish, add the
megquired pmounk of dpeat, aprlakls over
omiong, Soason wall with pepper and sl
Cut potatoos (o halves sl ndd o othoer
ingridients oul gide up, then barely cover
with wiock.  Plaes In moderats oven and
ooak for 3 hours,

Cablage, A04 ; Bvead, 200,
Mandloea & Custard Pudding.
Mandivos .. 113
Liitand Pomder 14
HKuhansn ]
ik,

Progend na for Spaghettl Pudding.

Coraish Pastics.
Mans ey 250
Cintone i H
Patatoon 112
Herha i 1 pkt,
1 lunar 1550
Pt boeu =t e 40
Deipplng ... ad
Hakigp Powdar -]

aault aed Pogpier,

Pris pathedled spat tirouyl the mineee,
(flean polalces gind onfomy and aug uip finaly
Fluoe munt o miglng bowl, sdid vegaezliles,
henrtin, wally dmmd w:gu:n witls ptaffieiniil ook
i nndetes, Mix tha whole well tagoither,
A s—Pleos {lnile, linhing powder, 'wid
nalt [ mbzlog Bowl ol well toguthes ig
renove ml -l shrrel the drelpplng and
aald, o ' femar mie Cilorssighly togeitlier,
Muke & wll 1 et shil eawfMaient sald
wiinr o fopm s et ibough. Tucn ool wn
i wellaBunes] | S poie ol with Bl
tamiln onean Wp of the otbes, Fald) aves
LT '-|...:r|'lI werll it Bt dilto the numbler af
portions sognireds  Pluow $he miont mixtarm
in ik of pach plees of pasie, wod odiges,
premma gVl bogiheer, poick wiib' a fork mad
linkas [ 'meodernie oven until eoolial. Serme

Wil :[!'.,;.I.'_“ .
ety

o
T'in;f_.‘: : Hargarine, 701 Jam, Th;

Yegetable Soup.
Mixed Vegetablon

7

$00

Bread, 100,

=3

Porridge and Milk.

gl'.ullnl Oats ., g
kg
Milk:

.

Fried Liver and Bacon.

Ldver ey S0
Badon e B

Maszhed Potatoes, 300; Bread, 400;
Dripping. 26; Tea, 14.

Harloolk Biew.
Menk 450
Harioal Beans &
{rarrois _,+ 112
Tarnipn o 113
Chiyionm s b |
4

Flour
Saltand Peppar.
(Tot tho moat inta 1 ingh cobess. Place
i gopper wilth harieot honpns which Bove
beont modkedl Gor ol lposl 38 loter. medd
s flainht stook or walor bo covYes, Hrtng o
a holl and allow to slmmere,  Dlpan sl
mlierihe vogatzllin and ndd tomant. Sonson
to tawte.  After the moent bhan besn allcened
to simmor for aboat 3§ hourn make thickom-
ing and kdd 30 minuien Bolors sorvimg.

Potntoes, 00 : Broad, 200,

Baked Rice & Custard Pudding.

Iion iz
Ayrup ; i
Custand Powdor 14
linnnciom - ) *
Bilk,

AVter ride o soakied for st lesnwt 10 losem
waalt and simin thomoghly Flaogs In
baking dink, add mllk and wates, swevtan
with syrap. . Miz custand powdor  and
asirnen and also adid.  Floes in hiot oven
until oookpml.

Potate Fin.
mfmng - b}
Markpd Foyncow it
{Emisiin bl
Fartiol] soat and minng eonrasly and ndd
pacropilnd capions, Mlhse mest e Bheing
dimbimn, odd = liti}e winsk 1o rointadl, covnr

e Lid il lil oo toes nod bake Do meiberat
fasl ovan.,

Biend, 200 : Margaeing, 76 Jam, 75 ;
Tem, 13,

Barley Boup:

Penrl Barlay. ..

hlixed YVegorablon 200

Eread, 100,

Sanmmrey Trums Co. L1, Printers, Salisbury.

ried weskly to © Q" Branch, Tidworih, through COhiel Messin
which thers ara Ohisl Maossing Officers. Caro must be taken to seé that any system of tranafor of dishes or combination
of disliea, g, abolitlon of meat {or Lea, Is in nceordanea with the wishes of the troops concorned.

Meat and Bason Hd.g:am.'

Muoat o i i

om L s 0
Crolona L
Tl e B

Halt and .am;;:.

Cot gp mest and beeon finely or minoe
gonmaly. aeo kn atow pan, belog 16 &
bail wnd allow 1o aimmer. Clenn rlse
parbefl.  Closn and sice onloma, parball
uhed minos Enu'[_'r, Caak and mank putatons,
Add thess ingrecdisnts to meat and  hacon
with molatenesd hreadarumbe.  HSeason o
itante. Bimmer penily untll cobkad]

Potatoes, 400 Bread, 400 Drippt
957 Ten, 18, St

Bteak and Kidnsy Ple

Mnat i1}
Kidnny 200
Chlons 4
Flaur .. 10
Drelpplng .. i 1
Halklng Fawdir ]

Brlt-nnd Papper.

Cot oieat [nto Tin, enbes, elean and slies
the Eldneyn, add: to meat - Tlags s Jitkln
pioog in bodtom of bakling dish, sdid moai
and Eilney, sprinkinover iz anitnn, soaaon
veid] wiilh walt nnd peppor. Proapand pasis
as for Uornlah Paatles, soll oot toslseof gl
sk and saver, make hole I pantss of pves
fo nllow the ipnesss o eenpn. - Plack (n
modernte oven ool osok From 25 1o hogrs,
aare bt tnken nof 1o eoo el tho erask

Potatoss, 000 ; Cabhags, 00 Bread,

LK, :
Baked Hoyal Puddiag.
Brand 00
Crrrania A%
Mg 1 =t | Fifm ko]
Brirar 24

Rutimmen, 6 only.

Bllas 1k bappuad il iprend Iighﬂf will
manparine, sdd & Lile sugar and curranis
sl o leyors, sl =0 on unii] baking
fllali i pesely il add Alzendy miixed
codbarml mndd mllk, Eroie Dot 0 top.
"Inizn in modseats oron anel allsw o hnke
gonily until bivwn.

Enbmarines and Gravy.

Meat 200 Mlonr ... 10
CHalitme. il Ja | Drirsiing i a2
Wrenalirumbe, ., =8 | Maklog 'owdare ]
Fimrhin 1 st | Saltaml Popper.
Pass  parhedled et Ahomeel  milnges.
parfioll vilune otk obog Deely, grate dried
bremdoruimbsy, plapk thess ngrredioate in
:|_i..i||._ Hiid |I|'.|.-|I':' lrm=lea. @ .:' ..j:::.;ll'l_l"l'_!
mdatin, allghily. mll stockc nnd mly woll
igeller, prepnve pasio for ©oosmlaly
Fastbes, bl ooEl, o1t bt - omE-imng

pertionn, piass ths mvns mictur in -Sostre,
fold ever molubin’ ths  odpes aml frroes
||4|;'||:l;|r tapmibing, prict with tark ainl baks
g inoderato v, s wikl EEAYY .

Fointoos, 400; Broad, 400; Mar-
garlne; 75 Jam, 100; Tea, 18,

Paa Soup.
20l Eann ... A i
Blixsl Vegotablos 112
Broad, 104,

Faror bad
ot avallable ndditions, «g.,

the skmo day,

Officar in aroan {or

Porridge and Milk.
#ﬂltlﬂ 'Url-l-l ey qa4 H
¥R a2
Mk,
Rigsoles and Gravy.
Maai A5
L ienne 22
Fladie 2
Hrendcrumba o 40
I i o1pEl
‘Balt, Poppor and Bplos,
Fans the parbolled moat through
tho minoar, Nage in mixzing bowl,

adil parbolled onions, breadorwmbs, iela,
ol peadon well with pepper and salt, sdd
sufliclent foar to bind,  Miz thoroughly
togeiher nnd pass ihrongh minser n sesond
b, Make into ou-man portions, place
i woll-grenpind baking dishsd, and bake in
modernto aven, Barvo with gravy.

Mashed Potatoss, 500; Bread, 500;
Dripping, 95 ; Ten, 18, )

Eea Pio,
Meay .. 400 | Potntons .
o 32 | Drippleg .. W™
Larrota 112 | Haking Mowdar T
Durnips 112 | Balt and Pepper,
Floar .. Bl

Cut the moat iata 1 in.cubes amd place
in aopper with snifieiony stock o sover and
allow i alrmmor gently. Clean and slicethe
earrotn anyl turmips finoly, ol oblons Ints
meriall dlaa, idd bomont. Hedeon lotaste, Sift
Buere gl bakiogg - powdoe topether.  Pass
eipiied putiioss throngh sleve snd miz with
flour: Kab In the deipplog asd mixwith
e ifiplont water 20 form n sl dough ol
onl anid out to xlen of wiow pam, anid after
moal lins lmmmersl for abond throe—juariom
af an o boar eover wilh pegie, sesam D
firmly and allew o stear for nboot threa
boure (ol cipko obe-man poriious  and
sorro an fop af staw,

Polataes, 400 Braad, 400,

Olager Pudding.

Procanl ne Tor Trsanle Podding.

¥Yanllia Sauce.

Cornflor 15
Haneriae L ]
Milk.
Tripe and Oulona.
|'-r=|r| dl:h.]-
ETHL T T i
{TTEE .5
A
rall sud Fappor
1Y byl Lu a1 th sl waler sl
rraadi Ahomotirhly.  Oat dnte emall oo
amdt plass witly saBicioh podd' water in
copmer finne 0 & lodl, oo a)llow 1o
sirromn® foee pidut S0 minules, Straln 'ns
Far mn poselbloe Olehn, pel, and Ang

flus o lana, amed sdd wich ik, pefper, anhd
an b, - Bl ey pen iy antil weenster for ot 3
hotrs,  Moke thfskoning, and adil tventy
minntan lolom sisyaiL.

“ﬂlh‘i Pﬂr-ﬂh}“r SO Ht‘l’.ﬂ.ﬂ. lﬂﬂ-;
Margarine, 100; Jam, 75 ; Tea, 19.

Potato Boup

s wen

foialoos 200

Bread, 100,

RCDIGT1009313
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Recreation Grourd.
WEBY HO0OUTH,

Brig. Gen. P. Mo. Glynn. C.)r.C, VL,
A &, Headquarters,
TILWURTH,

N TR .-

I nhave to report that I have this day completed the worie
at the Reoreation CGround , weymouth.
A Board assenbled this a’té@rnoon to insmeet the work

= el

earried out by me and the President thereof exwressel entire
sati8Taction in the mamner in which the work hai “ween done.

I understand the English A5 .C, 0;11' s 8re moving in tomorrow
(Saturd gy) and I and my party remove to westhan Camp. I shall he

comméneing the alterations at westhan Cap on lMonGay next 4th ,inst.
and this will take from five to six Cays. "ill you please let ne

know if you wieh me to continue to serd you a daily worke
that I am in close touoch with th® Co mandant. F

E 1-11-18. AL _Gaptain.

A
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